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Dear GirLs, ' „ 
Think there cannot be a greater ſervice done to il 
Commonwealth, (of which 'you are a numero 
body) than to lay down ſome general rules for yo 
Pele which, if obſerved, will make HET 
tian as bappy to yourſelves, as it is neceſſar 
As the firſt ſtep, therefore, towards bei: y in 
Tervice, you ſhould never entet into a place ing ha with 2 3 
view of ſtaying in it; to which end, I think i it hi - Hay >. 
_ neceſſary that you ſhould make ſome enquiry into the 
place, before you ſuffer yourſelf to be hired, * 'bere 5 6 
are ſome houſes which appear well by day, that it would 
he little ſafe for a modeſt maid to Nleep in at night: 1 
do not mean hoſe coffee-houſes, bagnio's, &c. which 
Tome part of the town abound with; but houſes which 
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| Have no public ſhow of buſineſs, are richly furniſhed, 
5 and where the miſtreſs has an air of the ſtricteſt mo- 
geſty, and, perhaps, affects a double purity of beha- 
4 viour : Yet, under ſuch roofs, and under the ſanRion 
of ſuch women as I have deſcribed, are too frequently 
acted ſuch ſcenes of debauchery, as would ſtartle even 
the owners of ſome common brothels. It behoyes yoy, 
therefore, to know very well for what apd to whom 
you hire yourſelf, and to be ſatisfied, at leaſt, that it is 
for honeſt purpoſes, and that the perſons you ſerve are 
people of reputation; for, otherwiſe, you will plunge 
' *  yeurſelves into inevitable deſtruction. + - 6; 
Having given you this neceſſary caution, I muſt alſo 
remind you, that you ought to rejoice when received 
into an houſe, which to be ſeen in can call no bluſh into 
Four face; and as there is no perfect happineſs in this 
world, even in the higheſt ſtations, much leſs ought 
you to expect to find every thing exactly to your mind, 
but reſolve to make every thing ſo as much as poſſible, 
Remember the miſeries of thoſe who are continually 
toaming from houſe to houſe, oftener out of place than 
in, without character, without money, without friends 
or ſupport, in caſe of ſickneſs, or any other exigence ; 
all which, thoſe who have lived any time in a family, 
. have a right to demand. VU f 
Poſſeſſed with a ſtrong deſire of pleaſing, you will 
_ © rarely fail of doing it; a good temper will be charmed 
Wird your readineſs, and a bad one diſarmed of great 
725 pr of its harſhneſs ; and though you ſhould be a little 
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duk ward in things you are employed in, when. they ſee 
iti is not occaſioned by obſtinacy or indolence, they will 
| rather inftrud you in phat they find you ignorant, than 
be avgry that you are o. Whereas, if you really per- 
form all the duties of a ſervant with the utmoſt exact- 
neſs, yet, if you ſeem careleſs whether what you do js 

- agreeable or not, your ſervices will loſe great part of 
their merit: And depend upon it, if you arg fearful gf 
offending, you can ſcarce offend at all; becauſe, that 
very micht is an indication of your reſpect for hob 
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you ſerve, and a real ambition of deſerving their appro- _ 

dation, than which there is nothing more engaging. 
Sloth.] One of the greateſt impediments to the prac- 

\ tice of this leſfon is /oth; which, though it proceeds at 
| firſt from a heavineſs in the blood, and is no more than 
a diſtemper, if indulged, grows up into a vice, and 
renders you incapable of doing your duty either to God 
or man. Sloth 'occafions a falling off from every thing 
that is commendable, and' a general defection of the 
animal ſpirits; ſo that you become unable, as well as I 
unwilling, to perform even what would otherwiſe be. 
moſt pleaſing to you. Take care, therefore, how you F 
give way to the love of idleneſs, or too much ſleep, . 1 


both which dull the ſpirits, and fill the body full of 
groſs humours; you ſhould, therefore, make uſe of 
your utmoſt endeavours againſt theſe potent enemies of 


your health, your happineſs; and your vittue,  * . 
Sluttiſhneſs.] The conſtant attendant on floth is ſlut— 


tiſhneſs : She who gives her mind to idleneſs, can ne- 
ver be thoroughly clean in her own perſon nor the houſe ; 
and though her pride may ſometimes force her to prin: 
herſelf up when ſhe is to go abroad, or her fear of being Is 
turned away make her keep thoſe rooms in order, in 
which her neglect, if otherwiſe, would be moſt con 
ſpicuous; yet all her neatneſs will be outſide ; there 
will always be ſome dirty thing about the one, and 
ſome unſwept corners in the other. Be particularly. - 
careful to keep all the utenſils in the kitchen free from . k 
any kind of birt, or ruſt, and your hands very well! 
waſhed, and your nails cloſe pared, before you touch . Þ 
the meat: For this reaſon, it is very odious for ſervants'. 7 
to uſe themſelves to the taking muff. The moſt careful 
cannot anſwer, that what they are dreſſing may net s 
ſpiced with ſome of this powder, which is fo finely + 
ground, eſpecially that which they call Scotch or Spaniſh, SS 
jour the box that contains it, you — 
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Staying when ſent an an errand.) Another great fault 1 
Have obſerved in, many of you, is ſtaying: when you arg 
Tet t on an errand ; a crowd gathered about 2 pick- — 
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pocket, a pedlar, a mountebank, or a ballad- ſinger, 
has the. power to detain too many of you, though, when 
ſent on the moſt important buſineſs to thoſe you ſerve, 

and who, perhaps, may greatly ſuffer by. a moment's. 
delay. How crue], therefore, how unjuſt is it to ſacri- 

— © fice, to à little impertinent curioſity, the intereſt of - 

thoſe who give you bread! Remember, that while you 
are ia the condition of a ſervant, your time belongs to 
thoſe who pay you for it; and all you waſte from the 
employment they ſet you about, is a robbery from them. 
Telling the affairs of the family. ] But infinitely worſe is 
it when you ſuffer yourſelves to be detained in order to 

| diſcover the affairs of the family where you live. The 

= ſmalleſt and moſt trivial action there ſhould never eſ- 

1 cape your lips, becauſe you cannot be a judge what are 

| really ſuch, and what are the contrary. Things that 

may ſeem to you matters of perfect indifference, may 
happen to prove of great importance to thoſe concerned 
in them, and ſometimes a ſingle word, inadvertently let 
fall, may ſo coincide with what has been ſaid by others, 
as to give room to prying people for conjectures, which 
vou are not aware of, Neither is it ſufficient you in- 
violably preſerve what ſecrets are intruſted to you, to 
maintain your character of fidelity; if you are found 
guilty of blabbing ſmall things, you will be ſuſpected 
of not being more retentive in greater; fo that as what 
you can ſay can be of no ſervice to yourſelves, and 
may be of prejudice to thoſe you live with, I would ad- 
viſe you to-be extremely circumſpet how you mention 
either their humour, circumſtances, or behaviour. 
It will be likewiſe prudent in you to be as ſilent in 
what relates to your fellow-ſervants, if you have any : 
Tf they are good, they ſtand in no need of any thing 
you can ſay ; and if bad, it is not your buſineſs to 
ſearch into their faults, for fear of provoking them to be 
on the watch for yours, and even laying thoſe to your 
charge, of which you may be perfectly innocent. 
Tale bearing. ] This is a moſt pernicious vice, Many 
= things, if heard out of the mouth that firſt ſpeaks them, 
FG would be wholly inoffenſive, carry a ſtronger meaning 
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when repeated by another + Beſides, thoſe who cannot 


help telling all they hear, are very apt, at leaſt, or ſuſ- bu 


pected of telling more than they hear; neither ought 
you to meddle with what is not properly your province: 
o your own duty, and leave others to take care of 
theirs. By this means you will preſerve peace, and ac- 
quire the love of all of them, without running any dan- 
ger of diſobliging your maſter and miſtreſs, who, what- 
ever uſe they may make of the tales you bring, will not 

in their hearts approve ſuch a propenfity in YOU. _ 
Being an eye ſervant.] I would alſo warn you againſt 
Being what they call an eye-ſervant. To appear dili- 
ent in ſight, and be found neglectful when out of it, 
| you both deceitful and lazy; and when once gif- 
covered to be ſo, as this is a fault cannot be long con- 
cealed, how irkſome will it be to you to hear the juſt re- 
proaches made you on this ſcore, and to be watched and 
followed in every thing you do; and how great a trou- 
ble muſt you give your miſtreſs in forcing her to it! 
People who keep ſervants, keep them for their eaſe, not 


to increaſe their care; and nothing can be more cruel, 


as well as more unjuſt, than to diſappdint them in a 
view they have ſo much a right to expect. The tak- 
ing any liberties when your maſter and miftreſs ate 
abroad, which are not allowed you when they are at 
home, comes alſo under this head; and however inno- 
cent you may think them, and they in reality may be in 
themſelves, are ſtill a breach of duty, which you ought. 
by no means to be guilty of. To avoid all miſtakes of *' 
this kind, it would be well for you to calculate the firſt 
thing you do in the morning, (after having faid your 
' prayers) the buſineſs of the day, and contrive it fo as it 
may come within it : Gochearfully about your work, 
without taking notice whether you are obſerved-or.not. 
This -vill ſoon render you a favourite with your miſtreſs, 
when ſhe finds that waking or ſleeping, abroad or at 


| home, ſhe may depend on her buſineſs being regularly : [ 


Careleſineſi of children.) There is no negligence you 
can be guilty of, leſs pardonable than that concerning 
abate Ion 85 - "2 3 ___ children' 


f N 1 7 Si 8” CRONE Pr 7*-c4 
— F . * * * 


4 6 4 | 7 - 75 
children committed to your care. If you happen to live 
In a family where the miſtreſs either ſuckles, or brings 

an infant up by Rand at home, part of the duty of a 

nurſe will fall to your ſhare ; and to uff the little inno- 
cent with any harſhneſs, or omit giving it focd, or any 
other neceſlary attendance, is barbatity which nothing 
can excuſe; It was by diligence and tenderneſs you 
yourſelves were reared to what you are; and it is by 
the ſame diſpoſitions you muſt bring up your own chil- 
dren when you come to have them. Practiſe, there- 
fore, if it falls in your way, thoſe leffons, which it will 
behove you to be perfect in, when you come to be mo- 

. thers : But above all things, be careful whether the 
child be yet in arms, or goes in leading: ſtrings, that it 
gets no falls; and as ſuch accidents may Beheties 

| happen in ſpite of the greateſt caution in the world, ne- 
ver let your fear of offending prevail on you to conceal 
it. Do not, becauſe perhaps you may ſee no outward 
fearification, aſſure yourſelves there is no harm done; 

. « internal damages are of the worſt conſequence : A bone 
may be ſlipt, which you do not perceive, and which, 
if not-timely rectiſied, can no way after be ſet to rights. 
Tou muſt not defer diſcovering what has happened one 
moment; but if your miſtreſs is abſent, run immediatel 
to ſome ſkilful perſon, and have the infant exatained, 

Reflect within yourſelf, how great a ſhock it would be 

to you to find, when it was too late for remedy, that a 

child committed to your care ſhould be lame, crook- = 
backed, or have any other perſonal defect entailed on it 
for life, merely through your neglet. Eet, therefore, 
no falſe modeſty, or unſeaſonable timidity, make you 
aſhamed or afraid of revealing any meg of this nature: 
Tou may, perhaps, receive a little haſty word at firſt, 
but your integrity and good-will for the child will af- 
terwards be praiſed, and you will beſides enjoy the in- 
nate ſatisfaction of having diſcharged your duty. 

Fire, candle.) There are alſo ſome other thingsin 

which it will become you to be extremely cautious. 

Moſt of the dreadful accidents which have happened 

through fire, have been occaſioned by the too little cir- 
. e 1 8 cut ſpection 
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Is oftea of ill conſequence, both to yourſelves and thoſe 
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eumſpeclion of ſeryapts. I once lived in a houſe, which, 


but by the ſtrangeſt Providence in the world, muſt in- 


fallibſy have been conſumed, and probably many others 
with it, by the maid taking the cinders off the kitchin 


Fre, and putting them ibto a coal- ſcuttle, which ſhe 


ſet under the dreſſer, and then went up ſtairs to bed. 


One of the family happening to be taken ill in the night, 
ran down for ſome water, and found the dteſſer and 


melves over it in a blaze: On this timely diſcovery an 


dlarm was given, and proper methods being immedi- 


ately taken, the fire was happily extinguiſhed, which, 


| kad it continued but a very ſmall time longer, would 


| have reached the main beam of the houſe ; ail had been 


in flames, and the means, perhaps, never gueſſed at by 
the unhappy ſufferers. Innumerable have been the miſ- 


chiefs that have been done by the .ſervants letting 3 
candle burn after they are in bed, and even by ſnuffing 
ſhavings... A ſpark flying 


it among linen, paper, or ſha 
off, arid happening to fall on ſome very dry thing, has 


|  bften proved of the moſt dreadful conſequence z and 


there cannot be too much caution uſed in this particu- 


lar; arid I would recommend it to you to ſee every 


thing of fire uttelly extinguiſhed beforè you venture to 
lie down to fleep. -_ > gap,” 


Wieves.] Neither is it enough that you are earefub 


in barring all the doors and windows to guard againſt 
the houſe being robbed : The night is not the only ſea- 


ſon in which thoſe invaders of the properties of others 
are in ſearch for prey. Experience teaches uss that the | 
day has ſometimes been no leſs favourable to them: 
The vizard and the formidable dark lanthorn they have 

then, indeed, no occaſion for; but by appearing leſs . 


themſelves, are not the leſs dangerous. It is not then 
their buſineſs to affright but to deceive ; and ſo many 


ſtratagems they abound with for compaſſing this end, : 


that you cannot be too much warned againſt them. 


Meib. acguaintance.] To be eaſily drawn into a famili- 


_-Afity with perſons who ſcrape acquaintance with you, 


you live with, Particularly thoſe you will frequently 
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one artiſice, as by a thouſand others. 
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meet with at chandlers-ſhops, and at ſome markets, 5 


where there are always idle people hanging about, who 


will in a manner force themſelves upon you, aſk you a 


_ thouſand queſtions about your place, tell you that you 


deſerve a better, and that if you would go away, they 


can recommend you where you will have more wages 
and leſs work; be very officious in offering to carry any 
thing for you, and omit nothing that may make you 
. © think they have taken a great fancy to you, in order 
that you may aſk them to come and ſee you, when your 
maſter and miſtreſs ate abroad. Theſe are a. fort of 


ſharpers of your own ſex, but not a whit leſs dangerous 
than "thoſe of the other; as many of you, who have 
been unwarily drawn in by them, have ſadly expe- 


Tiiijſlening to fortune tellers.] Telling of fortunes has 
been one of the pretences the wretches above- men- 


tioned have found very ſucceſsful for the bringing about 
their wicked deſigns ; by no means, therefore, give 
way to any inſinuations of that ſort : I know no path 
that more readily leads to deſtruction. There is no 
vice whatever, but you may fall an eaſy prey to, if you - 
are once made to hilievs it is your fate, and that ſhould © 
you ſtrive againſt it never ſo much, it is unavoidable; 


and [ believe as many girls have been c 


_ - 


rrupted by this 


s 0 
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Thing.] But there is ſcarce any one thing I would 
more ftrenuouſly recommend to you than ſpeaking the 
exact truth. If at any time taxed with a fault which 
you are conſcious of being guilty of, never attempt to 


jereen it with a lye; for the laff fault is an addition to 
the former, and renders it more inexcuſable. To ac- 
knowledge you have been to blame, is the ſureſt way 


both to merit and obtain forgiveneſs, and eſtabliſhes an 

opinion, that you will be careful to avoid the like treſpaſs 

_W___——_ 7 5 or Tr 
Giving pert or ſaucy anfuers.] It is alſo very becoming 


in you to be modeſt and humble in your deportment, 


never pretending to argue the caſe, even though your 


miſtreſs ſhould be angry without a cauſe.  /oft anſwer 


pute 
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puis away wrath, ſays Solomon. And if ſhe is a diſcreet 
woman, ſhe will reflect, after her paſſion is over, ang 
uſe you the more kindly ; whereas, going about to de- 
fend yourſelf by a ſaucy reply, gives her a real occaſion 2 
of offence, juſtifies her ill humour, and, perhaps, will- 
be more ſeverely reſented by her than the fault ſhe ae- 
cuſed you of would be, had you been guilty of it. 
Azpeing the faſpion.] Be not ambitious of imitating your 
betters in point of dreſs, and fancying, that though you 
cannot have ſuch rich cloaths, it becomes you to put 
them on in the ſame manner : Whereas, nothing looks 
ſo handſome in a ſervant, as a decent plainneſs. This 
folly is, indeed, ſo epidemic antong you, that few. of 
you but lay out all you get in theſe imagined:ornaments 
of your perſon : The greateſt pleaſure you take, is in 
being called Madam, by ſuch as do not know you ; and 
you fear nothing ſo much as being taken for what you 
are: I wiſh you would ſeriouſly conſider how very pre: 
poſterous all this is. Enquire of your mothers and 
grandmothers how the ſervants of their times were 
dreſſed, and you will be told, that it was not by laying 
out their wages in theſe fopperies that they got good 
huſbands; but by the reputation of their honeſty, in- 
duſtry, and frugality, in ſaving what they got in ſe- 
vice. This very failing, without the help of any 
other, I take to be the cauſe that ſo very ſew of you are 
able to continue long in a place, and have fo little mo - 
ney to ſupport yourſelves when out. Yet this, my dear 
girls, bad as it is, is not the worſt ; there is an evil be- 
hind that is much more to be dreaded, and may bæ 
ſaid to be an almoſt unavoidable conſequence ; and that 
is, your honeſty is liable to be called in queſtion. 
People will be apt to examine how much you gave fer 
ſuch or ſuch thing, compare your profits with your 
purchaſes, and if the calculation of the expence amounts 
to a ſcruple more than they can account for your re- 
_ ceiving, will preſently place it to the ſcore of thoſe you 
live with, and ſay, you owe your finery to your fraud. 
Il innocent, your character inevitably ſuffers; and if 
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guilty, you pay dearly for the crime your vanity has en- 
ſnared you into, by a ſooner or later ſad remorſe, 
D1/haneſty.} Let not, therefore, any temptations pre- 
vail upon you to become diſhoneſt. To cheat or de- 
fraud any one, is bafe and wicked ; but, where breach 
of truſt is added, the crime is infinitely enhanced. 
Nor flatter yourſelves, that becauſe you do not actual 
break locks, or take any thing out of your maſter or 
miſtreſs's trunks, you are faithful ſervants. There are 
other kinds of thieving you may be guilty of, which are 
of worſe conſequence to the loſers, though leſs percep- 
tible, and when diſcovered, ſhew you refrain from more 
5 robberies, only for fear of the penalties of the 
aw. | 5 | 2 
"The market penny.] To purloin' or ſecrete any part of 
what is put into your hands, in order to be laid out to the 
| beſt advantage, is as eſſential a theft as though you took 
the money out of the pockets of thoſe who eutruſt you 
and in doing this, you are guilty of a double wrong, 
firſt to your maſter or miſtreſs who ſends you to mar- 
- ket, by making them pay more than they ought ; and 
to the tradeſman from whom you buy, by making them 
appear as guilty of impoſition in exacting a greater price 
tban the commodity is worth. Do not imagine, that 
1 by taking pains to find out where you can buy cheapeſt, 
& you are intitled to the overplus you muſt have given in 
another place; for this is no more than your duty, and 
the time it takes to ſearch out the beſt bargains, is the 
property of thoſe to whom you belong. Thoſe among 
Ss you of any ſpirit, methinks, ſhould value the praiſe of 
* 2 good market-woman, far beyond thoſe ſcandalous 
and pitiful advantages, which cannot be made without 
- proclaiming you either fools or cheats ; for depend upon 
it, you can live with very few who will not examine into 
the market- prices. They will enquire of thoſe who 
bup for themſelves ; and as ſome people have a fooliſh. 
way of belying their pockets one way or other, thoſe 
Who pretend to buy the cheapeſt, will be the moſt 
F. readily believed; ſo that do the beſt you can, you will 
be able to give but bare ſatisfaction in this point. Buy 
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for your maſter and miſtreſs as Fou would for yourſelf; 
and as to what remains, look on it as a ruſt that would 
conſume all you have, and get rid of by returning it to 


the owner the moment you come Nome. oo: 
' Giving away viftuals,] Giving away any thing with- 
out conſent or privity of your maſter or miſtreſs, is a li- 
berty yon ought not to take; for though charity and 
compaſſion for the wants of our fellow creatufes are very 
aniiable virtdes, they are not'to be indulged at the exp 
pence of other people's property, and your own. honeſty. 
When you find there is any thing to ſpare, and that it 
is in danger of being (oiled by being kept too longs i 
is very commendable in you to aſk leave to diſpoſe of 
it while it is fit for Chriſtians to eat. If ſuch'a permif» 
ion is refuſed, the fin lies at their doors, you have no- 
thing to anſwer for on that account; but muſt on ng 
ſcore beſtow the leaſt morſel in contradiction to the will 
of thoſe to whom it belongs,  _.. . +, 
Bringing in chair-women.] But infinitely more blame= 
able are you, when, unknown to the maſter and miſ- 
treſs of the family, you bring chair - women jnto the 
houſe, and give them victuals for helping you in that 
work ygu have undertaken to do alone. This actionn 
is 4 coBfication of hypocriſy, deceit, and injuſtice we I 
thoſe you ſerve, and may be attended with very ill con- 
ſequences to yourſelves. Can you anſwer that nothing 
of what is committed to your charge will be "ilfered? 5. 
Jou cannot ſure be without ſome apprehenſions of this 
fort, when you truſt a+ perſon, whoſe character and. 
principle ſometimes are little known to you, withe, 
goods, which, if loſt, you muſt not only. be, blamed, 
r, but obliged to pay for, as far as is in your power. 
Does not your reputation, your means of getting bteddd! 
in the world, and even your life, depend on the fide- 
lify of the perſon you thus clandeſtinely introduce? 
But you will ſay, perhaps, that the perſon you employ 
is a oy honeft,. though poor woman; that ſhe bas 
been truſted in the beſt of houſes, and where the richeſt 
things have been, and nothing was ever mifling,. All! 
this may be true, but you ought to remember, that: 
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what has not yet happened, a moment may produce. 


* 


Scarce can we know our own hearts beyond the pre- 


ſent moment, much leſs thoſe of others; and many 


people, who have behaved well for a long time, have 


been at laſt found guilty of what they were leaſt ſuſ- 


= capable of. Far be it from me to impeach the 


| tegrity of theſe poor creatures : Doubtleſs, many of 
them are perfectly honeſt ; but that is ſtill more than 


you can be aſcertained of, and it is running a hazard to 


take them in, which it would be prudence in you to 


avoid; and the more ſa, as you are guilty of an in- 


| Juftice to thoſe you ſerve, which deſerves ſome puniſh- 


ment. | 


Wafling of victuals. To make any wafte of what 
God has given for the ſupport of his creatures, is a 
crime of a much deeper dye, than thoſe imagine who 


dare be guilty of it; and to ſay nothing of another 
world, rarely goes without its puniſhment in this, by 


the ſevere want of that which they have ſo laviſhly con- 


founded. - 5 


Hearing any thing ſaid againſt your maſier or miftreſs.] 


So far from ever ſpeaking againſt them yourſelf, you 


ſhould never liſten to any idle ſtories to their En! | 


ſhould always vindicate their reputations fro any 


open aſperſions, or malicious infinuations ; never men- 
tion their names in a familiar manner alas nor ſuf- 
pedtfully ; magnifying, 
= their virtues,” and what failings they may have, ſhadow 
= over as much as poſſible you can. This, when known, 
& will not only endear you to them, but alſo gain you 


fer others to treat them diſreſpectfu 


the eſteem of thoſe that hear you talk; for, though 


1 many people have the ill- nature to be pleaſed with 
picking out what they can to the prejudice of ther 
neighbours, yet none in their hearts approve of the per- 


ſon who makes the report, as we love the treaſon, but 


| E hate the traitor. Liſtening, without contradiction, to 
an ill thing, is tacitly acknowledging the truth of it, 


— 


and is Tittle leſs baſe and cruel than the inventing and + 


teilig it yourſelf. But though I would have you de- 


xeaſon 


| fend thoſe you ſerve by all the arguments that truth and 
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reaſon will admit, yet I would not adviſe you to give 
the leaſt. intimation to themſelves of what you have 
heard. To repeat a rude thing ſaid of any one, would be 
© rude in you, and gives. ſo great a ſhock to the perſon © | 
concerned in it, as is not eaſily forgiven : Befides, to 
recite what replies you made, would only ſerve to make 
you look like a pickthank ; and the ſervice you have 
done loſe all its merit, perhaps give occaſion to ſuſpect, 
that no-body would have taken the liberty to ſay ſuch . 
things to you, if you had not given room for it by ſome 
complaints of your own. You muſt, therefore, be 
quite filent on this head; it is better it ſhould be heard _ ; 
from others than yourſelf; and it ſeldom happens, that 
ſuch things go no farther than the mouth which ſpeaks © 
them. Thoſe you have offended will, one time or an- 
"other, be made acquainted with it, and your diſcretion 2: 
and diſintereſtedneſs in concealing it, be reckoned of ß 
equal value with your fidelitiyayͤ n 
Qauarreli with fellow ſervants.) Preſerve, as much as. 
poſſibly you can, the good-will of your fellow-ſervants ; 
let it not be in the power. of every trifle to ruffle you, 
or occaſion you to treat them with any grating reflec- 
tions, even though they ſhould be the firſt aggreſſors; 
it is better to put up with a ſmall affront, than by re- 
turning it, provoke yet greater, and raiſe any diſtur- 
bance in the family. When quarrels in the kitchen 
are loud enough to be heard in the parlour, both par- 
ties are blamed, and it is not always the juſteſt ſide finds 7 
the mot fayour, 
Behaviour tothe ſich.) If-any of the family happens to 
be ſick, let all animoſity, all former diſpleaſure- they * 
may have given you, be forgot: - Viſit, attend, and | 
comfort them all you can, whether you are ordered b 
your miſtreſs to do ſo or not; you haue a: ſupericr au 
thority for this act of compaſſion, it is a duty enjoindd 
by God, and owing to humanity, and which you kn, _* 
not how ſoon you may ſtand in need of yourſelf. If it 
fall to your ſhare to admipiſter any preſcription to them, ' 
content not yourſelf with a Ns the medicines * 
regularly; but add to your attendance a ſoftneſs of be- 
, V ON haviour, 
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 haviour, which may convitice them you are truly cofi- 
cerned for them. A tender aſſtdufty about a fick per- 
ſon is half a cure] it is a balſam to the mind, which has 
a powerful effect over the body; it ſooths, it compoſes, 
it eaſes the ſharpeſt pains, and ſtrengthens beyond the 
richeſt cordial. Let no toil, therefore, you may hap- 
pen to have about # perſon in this circumftance, weary 
you out ſo far as to make you anſwer with any peevifh- 
neſs ; let what you do feem a pleaſure to yourſelf, or it 
will greatly leſſen the merit of the obligation; but to 
: 3 them with any thing is highly ſavage, and 
bu at, on their recovery, they will ſcarce forgive of. 
. forges. © ü 


' Being too free with men-ſervants.] If you ate in the 
| houſe of a perfon of condition, where there are many 
men- ſervants, it requires a great deal of circumfpection 
how to behave. As thefe fellows Iive high, and have 
little to do, they are for the moſt part very peit and 
ſaucy where they dare, and apt to take liberties on the 
leaſt encouragement ; you ought, therefore, to carry 
vourſelf at a diſtance towards them; I do not mean 
with a pyoud or prudifh air: Yor are neither to Took - 
f as if you thought yourſelf above them, or to ſeem as if 
Fou imagined every werd they ſpoke to you had a de- 
ſign upon you: No, the one would make them hate 
and affront you, and the other would be turned into 


ridicule. On the contrary, you muſt behave with an 
F 82" extreme civility mixed with feriouſnefs, but never be 
too free. 5 5 . 


Conduct towards apprentices.] With regard to appren- 

. tices, a different conduct is to be obſerved. If there 
be more than ene, he who has ſerved longeſt is to be 
treated with the moſt reſpect, yet you ought by no 

means to uſe the other in a ſaucy or imperious man- 
ner. You are to conſider that they are ſervants only to 

become. maſters, and are often of a better birth and 

education than thoſe they ſerve; therefore ſhould be 

treated not only with kindneſs, but civility, It may 

' hereafter lie in their power to recompence any little fa- 
KF  vour' you do them, ſuch as mending their linnen, or 

F | 10 other 
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other offices of that kind, when you have a leiſure 
hoer; but then this good · nature muſt not proceed; too 


far when they grow up towards manhood, leſt the va- 


'* nity of youth ſhould make them imagine you have 


_ ather motives for it, which to prevent, you muſt be- 
have with the ſame reſerve I adviſe to ſervants of a dif- 
ferent cla(s. * Lg hy „ 
Miſpending your own time.) The condition of a ſer- 
vant would be too ſevere, were they not allowed ſome 
time which they may call their own ; and it is accords 
ing to their well or ill employing this time, that their. 
difolitions are to be known. In all well-governed fa- 
milies a maid-ſervant has the liberty every Sunday, or 
every other Sunday at leaſt, in the afternoon, of going 
to church, which if ſhe neglects, it diſcovers ſhe has 
little ſenſe of true religion, and may well be ſuſpected 
of failing in her duty to an earthly maſter or miftreſs, 
when ſhe fails in that to her Maker. And yet, how 
many of you had rather walk in the fields, go to drink 
tea with an acquaintance, or even lie down to ſleep? 
Unhappy choice | and which you can never expect to 

be attended with any bl-fngs either here ar hereafter. 
Whatever you do, therefore, never omit divine wor- 
ſhip. If you are ſo unhappy to live with people who: 
have no devotion themſelves, and expect you to be al- 
ways at home, entreat humbly at firſt permiſſion to go 
to church; if you find that will not prevail, inſiſt upon 
it as your right, and rather quit your place than be re- 
fuſed. If you loſe one, that God, for whoſe ſake you 
left it, will doubtleſs provide another, and, perhaps, a. 
better for you. | 2 e 


” 


But beware how you make uſe of the ſacred name o 
religion as a pretence to cover your going to any other 
place. Remember what you are told by the Great. 


Oracle of Truth, concerning the place allotted for hy- | 
pocrites in another world; never ſay you have been at 


church unleſs you have; but if you have gone out with 
that intention, and been diverted from it by any accident | 
or perſuaſions, confeſs the truth, if aſked ' - 

©; . e ee 
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Public ſbetus.] But theſe two virtues ill agree with an 
immoderate love of pleaſure ; and this town, at pre- 
ſent, abounds with ſuch variety of allurements, that a 
young heart cannot be too much upon its guard, It is 
thoſe expenſive ones, I mean, which drain your purſe, - 
as well as waſte your time : Such as plays, the Wells 


- and gardens, and other public ſhews and entertain- 


ments; places which it becomes no- body to be ſeen 


. often at, and more eſpecially young women in your ſta - 


ton. All things that are invented merely for the grati- 


fication of luxury, and are of no other ſervice than 
temporary delight, ought to be ſhunned by thoſe who 
have their bread to get: Nor is it any excuſe for you 
that a friend gives you tickets, and it cofts you no- 
thing; it coſts you at leaſt what is more precious than 
money, your time; not only what you pafs in ſeein 
the entertainment, but what the idea and memory wilt | 
- takeiup;- Fn Arn ata 


Cbaſlity.] 1 come now to warn you againſt all thoſe 
dangers which may threaten that branch of honeſty 


© which concerns your own perſons, and is diſtinguiſhed 
by the gzme of Chaſtity.” If you follow the advice I 


have already given you, concerning going as frequently 


— 


— 


as you can to hear ſermons, and reading the holy ſcrip- 


tures, and other good books, I need not be at the pains 
to inform you, how great the fim is of yielding to any 


unlawful ſolicitations ; but if you even look no farther - 


than this world, you will find enough to deter you from 
giving the leaſt encouragement to any addrefles of that 
nature, though accompanied with the moſt ſoothing 
and flattering pretences. Every ſtreet affords you in- 

ances of poor unhappy creatures, who once were in- 


noeent, till ſeduced by the deceitful. promiſes of their 


undoers; and then ungratefully thrown off, they be- 


come incapable of getting their bread in any honeſt | 
way, and fo by degrees are abandoned to the loweſt de- 


gree of infamy. The leſſons I have given you concern- 


ing the manner of paſſing your time, your temperance, 


your fidelity, the obligations you lie under to thoſe you 


| 1 5 ſerve, if duly obſerved, will alſo be no inconſidefable 


I Cefence 


— 


E | 
defend: agoinf the ſhants. laid for you on this keote ; 
but I would have you, not only to be ſtrictly virtuous 
in rejecting all the temptations offered you, but like- 
wiſe prudent in the manner of doing it. There may 
be ſome circumftances in which you will have occaſion 
to vary your denials according to the different charac- 
ters of the perſons who ſolicit you; and theſe, the cha- 
gt. of the perſon who makes the A will eaſily 
SS . 
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berenzsa Meat, a 


4 » 


Pieces in an Ox. or BurLock: 1 


palate. 2. 7 ;  4SIJN 1 


Aa 


"I the fore-quarter there - is the und; l in- 


H E bead conſiſts of the cheek, tongue, and. i 4 


cludes the elod and ſtieking- piece. Next to the-haunch + | 


cames the le og.of mutton- piece; this has part of the 


blade - bone. hen there are theſe four; the chuck- 
piece, the briſket, the i and the. een _ 
othermiſh the e 0 5 pee: 

"6 ee 
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£ ( 18 5 
The hind- quarter contains the ſirloin, the rum he 
thin and thick flank; the veiny- piece, the ohuc a 
huekle-bone; the buttock and mouſe-buttock; and the 
leg. 
The enttails are the ſweet-bread, kidneys, live, 


heart then the ſkitt and tripe, which is diſtinguiſhed 
by the names of the n the me _ dear 1 


tripe. 
S E 2 T. I. 
£ How to chuſe Beef. 


BEE is of three kinds, ox, cow and bull, The 
| Beſt 0x-beef has an open grain; the sein' is of a bright 
red, the fat of it rather yellow, and the ſewet perfectly 
white. If it be young, it will be _— and of an 
oily ſmoothneſs; 

he grain of ebw · beer ls not ſo open as the former; 
the lean will be of a paler hue, and the fat much 
| whiter, If it be young, the impreſſion you ſhall make 
upon it with ybut Enper will ſodri diſappear. = 
As tothe grain of bull-beef it will be cloſer, of a 
deep duſky red, and fo hard, the finger will ſcarce * 
it; tha fat is groſs, Kinny, and hard. „„ 


. 


How to chuſe Mutton and Lamb. 


- SHEEP and lamb are divided into the following 
pieces: „ | 
< Te fore-quarter contains the ſhoulder, neck, and 7 

breaſt. . | 
The hind- .quirter the hs and bein. except when the | 
two lvins are cut together, ſaddle:faſhivn. © 

The head and pluck ate gerefally ſold together, and 
3 the heart, wy n melt, and [Weets 
. bre a 
From the entrails of an nouſe- lamb thete is taken A 

fry, conſiſting of ſweet-breads, lamb-ſtones, * and 

the fineſt part of the liver. ns 
| | As 


V. oY 
- oth the rot is a common diſorder in hone, great tare 

is required in chuſing of it. To know this, obſerve the 
colour of the meat; the lean is very pale - coloured, and 
the fat yellowiſh ; the fleſh will feel looſe at the bone, 
and, if ſqueezed hard- between the thumb and finger, 
there will come out ſome re like dew upon the ſur- 


face. 125 
To know whether mutton or lamb has been kept 


too long, look for the vein in the neck in a fore-quar- 

ter, and 9bſerve its colour ; if it looks ruddy or bluiſh, 
it is freſh ; if yellowiſh, it is upon the decay: but if 
green, it is too far gone. ' 


Try the hind-quarter by the kidney. and knuekle; * — 


if you find a faint, diſagreeable ſmell under the kidney, 


or an unuſual limberneſs in bending the un, you 4 


* be ſure that it is ſtale. 
The beſt way 1 whether mutton is young, fs is 
by pinching the fleſh with your fingers; and i 
it tender, and ſoon returns to its former place, Lines may 
depend upon its being young; but if the fleſh be 
wrinkled, and the dent of a nger remains, it is old, 
and the fat will be clammy and fibrous. 
When you find the lean vety red and of a rough 
grain, = the fat ſpongy, you may be certain. it is 
. ram-fnutton. 


A lamb's-head is new and ſweet, ifits eyez be plump i 7 J 


and lively; dut not fit for uſe, if ſunk or wrinkiee. 3 


SECT IV. | 
Ho to chuſe Veal. 


THE fore · quarter contains the ſhoulder, neck, and 
breaſt, the throat, ſweet · bread, and the ne © 
ſweet-bread, . 
Phe hind-quarter contains the loin, the fle, the 
leg, and the knuckle. 5 

The head is ſplit, and ſold entire and in baleds 2-80 
The pluck contains the wan liver, * er and 

ir t. 


** 


. * £ i J 
% 6 
5 * 


7 


burt ĩif it is 
ſpots intermixed with yellow upon it, it is ſtale. 


: directed for a n, 


— 


Pi 


* | 
11 is a common practice among the butchers to wrap 


their veal up in wet cloths, .which is very apt to make 
it muſty. You muſt, therefore, take care to ſmell your 


_ veal before you buy it; in general it grows: flabby and 
clammy when ſtale. 


The fleſh of the cow-calf is not of: ſo bright a red, 
neither is it ſo- firm grained as that of a bull-calf, nor is 


the fat of it ſo much curdled. 


If you want a ſnoulder, examine the vein in it; and ” 
if the vein be not of a bright red, it is ſtale; and if 


there appear any green ſpots about it, the ſhoulder isnot 
fit for ule. 


When you buy a loin, ſmell under the kidney; for 


it always taints there firſt. - If the neck or breaſt ap- 


pear diſcoloured at the upper end, it is not good. 
If the leg be newly killed, it will be ſtiff in the joint 
imber and. the fleſh clammy, and has green 


- Obſerve the ſame rules in buying of a calf re bead, as 


7 


= 1 bh 8, 
How to chuſe Pork. 4; 


A HOG ; is likewiſe divided into quarters. The hs 
quarter contains the fpring and the fore-loin, off whneh- 


is cut the ſpare-rib and griſkin. 


The hind- quarter contains the leg and the loin. 

The head furniſhes a tongue, which may be cut out 
and ſalted ; the eam, which are generally cut off, are 
ſouſed. As 

The entrails are called a haſlet, which conſiſt of the 
liver, kidney, crow, and ſkirt. Beſides the haſl#t, 
there are the chitterleins and guts, cleaned to make 


ſauſages. 


The e is cut Jifferent from all other bats, | 


bhbecauſe of the bacon-ham and pickled pork, and out of 
_ _ * theſe hogs there are three pieces to be eaten freſh; the 
— 25 ſpare-rid, the chine, and the e The principal en- 


trails 
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trails are called the liver and crow, which are good 3 f 


fryel. 
| "When the pork is young, the ſkin is 0 the fat 
| ' fine and ſmooth, and the Jean ſoft and moiſt. On the 
Other hand, if the ſkin is hard, the fat ſpongy and 
rough, and the lean tough, you may be ſure it is old. 
When there are a great quantity of ſmall kernels in 


the fat, never buy it, for then it is meaſly, and not fit 


to eat, as it is neither good nor wholeſome. 


To find out whether pork be freſh or ſtale, try 4 4 


ſprings or legs, by putting your finger under the bone 
that comes out; for if the fleſh be tainted, it will be 


found by ſmelling the finger; beſides, when it is ſtale, _ 3 


the {kin will be damp and Habby, * 


How to chuſe a Pig. 


. lin of a ſucking pig, the barrow or ſow is 
- preferable to the boar, whole fleſh is neither ſo ſweet 


nor ſo tender. A pig is never good that has been kept 4 


longer than a day; for after that time, it loſes its fla- 
vour, and grows clammy. 


0 FT. 
How to chuſe a Hare. and Leveret. 
FEEL the fore-legs near the foot, and if you find 


* 


there a knob, or ſmall bone, it is a leveret. If the } 


claws of a hare are blunt and far apart, and the clift i in 
the lip ſpread much, and the ears dry and tough, it is 
old; but if the claws be cloſe and ſmooth, the clift in 


| the lip not ſpread much, and the ears will tear eafily, 


it is young. When they are new and freſh killed, the 
fleſh will be pale, and the body ſtiff; but if the fleſh i is 
| I and the body limber, they are Jag Tx 


- How to chuſe a Rabbit. 


WHEN a rabbit is old, it will have very long and 
t claws, and grey hairs. mixed _—_ its wool ; on 
{:: 


— 


. e will be ſhort and fnocth When 
3 it is is kale, the fleſh will have a blujſh hue, with a kind of 


e upon n; en, tho feſk will be Ind: 


N "7 Tg 


6 er. VI. e 
EM - How to chuſe Veniſon, . 
= WHEN you buy veniſon, always be guided by the 
fiat and the Teſts © of the hoofs;. for when the fat is clear 
| - - and thick, and the clefts cloſ 5 and ſmooth, it is young; 
baut if the UE is wide, an the fat entrees, you 
aan n vr grapted that it g old. 

? HD. "7 E c T. vm. 
Z . e . 1 5 
es 2 mm yein on. the fide ol * RY 
Wait copy J are pale, and their bellies and rumps „ 


thick they are young, they have ſmooth legs and 
ſhort ſpurs; i ſtale, their vents are loole _ _ ut 


e hard if 1 


— 


- 


2 


3 E : 3k Furkies and Turkey-pouts. . 
1 are cocks, and young, their legs will be 
— and black, and their ſpurs will be ſhort. When 
their eyes are ſunk in their heads, and their feet dry, 
3 they are ſtale; but if their eyes are lively, and their 
feet limber, then they are new. A hen is to be choſen 
aſter the fame manner; and ſhe will have a ſoft: and 
Z . 5 * vent, if with egg; and a cloſe, hard vent, if not. 
As to the poults, they are known the . 75 and 


. yournnne be deceived i in their age- 
3 | enk, Her Os; - 
Y 5 m de choice. ofs cock, obſerve, his 53 aud if. 


| nyc acne, YOUurg 3- e 


2 


. 
* 


i Fr A * or e do not beg its ad if he. - 
- but ſtale ifi it; 7,409 


| a hen may be known br 5 2 
es legs as and G_— ia e de old; but 1 


4 
. 


"nv 


s be yellowiſh, and 


THEY are young i thel 
wen the bills are 


_- haye hut wy . but 
red, and the 1 u 


Ducks are thick, and. 
And young 3. but leao aud thin 'when o 


imber-footed when-new, and dry-faoted. if ſtale 
- foot of a true wild-duck is reddiſh, and ſma 


[Arg 00 A | 
they 18 


dick and fat; thy noſe- dry, lene 
© _ Snipes, if young and good, have have a full wein under the | 
= ie, and 2 N e vent. e 
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EE by "A ins. e their necks, of a purple colour; and 
HE Tal other parts are generally white. T he ſtock- 

dopeęs are larger than ring-doves. 

5 Dove - houſe pigeons, if old, are blackiſh: 1 in . 
p ts; but, when young, the fleſh looks all of one co- 

E. and they are fat in che vent. 

3 : NB. The ſame rules 1e 60 50 obſerved in general, 
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RE ö 15 How to abuſe Butter. 3 e 


WHEN you buy freſh butter, truſt not to the taſte 
ihe perſon gives you; for they often: patch à piece of 
good butter” at the end, when the reſt is bad; but 
tun your knife into the middle, and if it comes out 
. with a fine ſweet flavour, the butter is good. You 
- "muſt alſo obſerve, that there are no crumblings ſick 
= bout the knife; for if ſo, the butter, though it may be 7 
Well taſted" at preſent, has not been well worked up, 
and will not keep. As for alt butter, having taſted it, Nl 
and found it to your palate, make them cut you wbat F' 
quantity you want aut of the middle ; for the tub is 
9 give an ill flavour to that part which touches i . | 
one Cheeſe-monger refuſes to do this, go to another 
for if you carry ready money, there is no danger of bs | | 
"turning you away; 9 Ale 1 8 e 
ell 
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IT is impoſſible to lay down any particular rules for | 
the choice of this article, as molt people differ in their 8 


- taſte; all that can be done when you buy it, is to chuſe 


7 


5 colour, are god 
e a vl hae, rad are not worthy n The 
a | Dx ane 


that which has a fine yellow. caſt, and is cloſe. made. 


If it is rugged and dry at tog, it is ſuhject to mites . 


and if ain or A ho it is Lon 0 breed ee Gay 
oF: 


1 * PA ge = :_ 
- 2 # % : 
2 % A 5 p 
7” 0 5.0} ” . * + 
- o 


„ 2 fo re ar 1 4 


Tat beſt way of knowing whether eggs are fell, $2 
is to hold them up before the flame of a candle, and if | 
the white is clear, and the yolk flows regularly in the 
middle, you may be certain that they are good; but n 
the other hand, if vn rs PR and the Ap . 


W it is not good... 0g 
n BC T5 bo pms 
u to chase make ; 46% 
FRESH 6 3 in general may be judged by the nel BED 
of their gills ; but as there is ſometimes deceit uſed - - 
with them, by cubbing them with blood when they. are „ 
quite ſtale, it is beſt to chuſe them by the following 
rules: If new and freſh, their eyes will ſtand out full; 4+ 5 
and their fins and: tails will be ſtiff; but on the con- 
trary, when their eyes. are ſunk into "their heads, and 2 mY { 
their fins and tails are N and N Falk they'ar are 


Ir thick and * 200 * * bellies of - 2 aaa 
but if they be thin, and their bellies | 
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# it 26 5 
ame rules mult be obſerved n regard to ls © 
and thornback. Fe: ae 


. Phon 


SHOULD be dreſſed as ſoon as th . * 
| they are apt to ſpend themſelves, if kept long out of 
te water, and loſe. all their flavour. The difference 


© between plaice and flounders is, that the latter is rather 


thicker, and of a darker brown; with ſome - ſmall 

| ſpecks of arange=colour on the back.  The-plaice have 
_ likewiſe ſpots, but they are larger and not "fo. bright, | 
The beſt —— are bluiſtr or . 


| Cod aud Codling | 


ARE RP when thick « towards the head, # und the 


* Mika as and F a 


-1F Ser abr their gills will be of x fuining reds 
eder and their eyes: ſharp and full; but if tale, their 
eyes will be-ſank into their heads, and will appear 
OY” Their tails wjlllikewiſe be limber. 1 


SLED Wag: 


ARE » fh, RET; if not 3 new — 
* when you uf im, ll tr al ar 


6 Ig * Freflr-Saknon;. 


WHEN y you buy this fiſh, oblerve the grain 1997 OY 
" WE; : for if the former be fine, and the 5 5 high and 
florid, the ſalmon is good; but if coarſe and pale, it is 
bad. When it is quite freſh; the Wr will look very 
clear; and when the fiſh is cut, à great + of 
blood will run from it. & Bs 

N. B. When you want to dcn aller Ge 
e, _ Pike, 8 and, * | 
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chub, &c. chuſe thoſe that have Riff fins, their gills ; 
red and hard to and their eyes full and bright. „ 


. * 


* 


+ and their tails -- 
| E be . If wig Ant u cock 0 ſter, chuſe that 

- which has à narrow back, and with the two uppermoft 
s within the tail ſtiff and Hard! M hen-lobfiter i 
larger, and all her fins are foft. ' | Crab-fiſh, ? rom 
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"the bone that Ns wie and if it comes out in a mah- õ 
ner clean, and bas a curious Hour, the ham is ſweet and _— 
good; z if, on the 288 it is s much meqred and ſul. 
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- the Far of it will haye reddiſh _ 
caſt, a and the fleſh will ſtick Cloſe. the bones. The 
nlent thing to be obſerved, is, whether the bacon 

_ s of 1 to it. 10 know ls, 17 
neee N i WH 
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F old, the Ain will: be' ORE I hard ; but ik 
Fyoung, thin aud tender. If the rind and fat beire- 
maxrkably ſoſt, it is-barrow- or fow-brawn, wich 1s "$f 
: E vaſtly inferior © > boar-branen, F 15 i 
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| How to chaſe Pickled Sandee 


8 HEN ſalmon is perfectly good, the fleſh will be 
Gam and of a fine red-eolour, arid part in flakes with- 
out crumbling ; the ſcales will ſtick faſt to the ſkin, and 
look very bright. When the fleſh .is whitiſh, and 
breaks in little rough flakes, i it is not wel] pickled; and 
when the ſcales rub off eaſily, .and Io; dulh, 2 me fin 
Was not 55 when it was dee er. er wrts feriodg h 


E 4 „ | 
| Pickled Sturgeon, 5 


"LES chuſe it, ſee that it be firm, and of an even 
grain; and if it is good, 1 it willcut firm and tough, and 
ide ſkin will be tender: If bad, it will break and fall 

into pieces, and feel tough and dry. Vou may alſo 

8 of jts goodneſs by the ſmell; 2 if fine, it will 
have a pleaſant ſeent, and when bad, it is ** and dif- 
8 . Igrecoble, * 15 


met - +957 Mtn Heninge, - . 


= 10 know if they are good, cut open hats: backs to 
tte done; and if the fleſh be mellow, ſoft. and oily, 
1 and of a clear fed, they are good; but if the fleſh be 
IR * and the bone N 2 mY are bad. 15 


* 


SOD be of a Wide, ellowilh doe, and look 
x Aal. Tbe ſmell, if they are 1 * will be briſk and 
1 sent, and when cut open, „ee * One Wr 
* the bone, p 


„ 2 


«Se 


7 Wit it is , thick he 55 head, and the feb los 
ad of a fine pale yellow, the ſkin ſoft and ſmooth, it 
is good; but on the contrary, when the ny! is rough, D 


B 8 the fleſh hard 11 e 
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Salt Cod: : VV 1 


0 
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| - WHEN 854 wil be of a no clear white, the g. | 
| will break naturally into large flakes, and the back- 
bone will come away freely. 3 
VNV. B. The fame directions will ſerve i in n the choice 4 
of all * of ſalted _— Dd a as ? | | 
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wesen Carving. 2 


| RAISE v up [the leg with the polnt 07 F the N 7 - 
\ when the joint is opened, leave the leg on, and cut 
down each ſſde of the breaſt; then open the breaſt pi- 
nion, but do *. take it off: After you have done 
this, raiſe the try- thought between the breaſt. bone 
and the top of it; then raiſe up the brawn, and turn it 
____ outward on both ſides, but don't break or. cut it off; 
then cut off the wing-pini6ns at the joint next the bod 7. 4 
and ſtick. each pinion in the place where the brawn was 
turned out, but cut off the ſharp end of the pinion, and 
take out the middle- piece, and that will joſt fit inlne 
place. A capon, buſtard, ity = "IE. cen * 4 3 
| cut . the * 9 . 9 


| 7 2 "MP 'I'4 
% Ip 4 4 . 0 ' * — ; - V 


FIRST take off both is legs, hens cut off the bel. 0 
piece round, cloſe to the end of the breaſt; then Set. - Tt 
the gooſe down both ſides of the breaſt half an inch 
from the ſharp- bone; then take off the pinion on als 14 

each fide, and the fleſh you firſt cut with the knife; 

raiſe it up from the bone, and then take it off, with. the 

pinion, from the bod ere After this, cut up the merry=./. + 

thought; then cut from the breaſt-bone, on each ſide, "IF 3 

| another nice of fleſh quite through, then turn up tie- 

- carcaſs of the gooſe, and eut aſunder the back- a 5 
—_ — 3 y 


1 ws 


. 1 


8 FIRST nit up the wings and "I but do not take | 
them off; when this is done, raiſe the-merry pyght 


- from the breaſt, and then cut down. esch ſide of the 
dreaft with. * kpiſe.. Ai nu | vp af th 


ame manner. 
A Woodcock. 


5 IN es earving a woedcock, the W wy * divide and 
diſpoſe the thigh proesly, 121 ad ſineſt part; 


8 the wings oo to be rai = 1 5 with the 
1 thigh, and what belongs to it, ae; and —1 hens 1 78 
3 ag biel Re 1 Fob ag 2 
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RAISE ah fir bY, 8 wing ſs | an dot 
EDT ' og id the fac 
E 7 - 45 * ; i 5 77 carve „ Rabbir, f 
| f - Lav the hall of the rabbit u 8 11 eut "Y 
. the belly; then put in the xni e between the 
Ekidneys, which are laid o open by taking of — Kaps, 


2 * "arid Te looſen the fleſh from the bone on fides; then 
turn the back upwards, and cut the back acroſs be- 
--tween-the ſhoulders : After doing this, draw the knife 
2 on each ſide the back-bone, diyidiag. the legs 

and ſides from the back ; lay. Apen both ſides, from the 
| out to the ſhoulder, and chen y. the legs cloſe tage. 
— ther ; and, inſtead of 1 þ e bend in two, to get 
at. the brains, raiſe the end of a little bone | that js at the 


„Decke of the head, and it will com A es | 
"vide brains open YR e. des _ 
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ef meat, a 
; ; bobs 
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_eruſt of bread, 
le of f 


is quite tender. 
fore the broth is enou 


"HE n 


rtiom the water that 
c put it in wich dhe water bold. 
1 put in 


eum 


eceſſary precautions to 

1 the pet, or faucepai; in which - 
| boil your meat, be perfectiy clean; dtliat it does not 
Want tinning; and there be. 
from the laſt time it was 


225 F * { 


3 


ad ſome dried marigolds. 


put Spud 


* 2 


intend to 


7 


"Wie 


your horbs and roots, well - 
then-coverſl cloſe, and let it it flew 


4 


taken are, that 


neither greaſe left upon it 
| from the leour- 


my 
n it 
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-CUT molt of the fat off a middle-ſized loin of mut 
ton, and put it into a pot with five quarts of water. 
When it has boiled, ſcum it dean; and then put in a 
a little whole pepper, Om ſalt, a ſmall 
bun et-herbs, a couple. of turnips, one 
- carrot cut into pieces, and a few-chives chopped ſmall 
"cover the pot cloſe, and let it boil gently eill the muten 
Put in, about a quarter af an hour be- 
8 h. ſome pa | 55 line, 
If you boil turnips for ſauce, put them in a tan. | | 
pan by themſelves; for if boiled. in the pot with the- | 
> it will give it too 8 flavour, „ 


1 
— yp 
* 


> 


3 
* 


f E 32 9 
* lein of mutton will always make broth much bet 
ter, and go further than a neck. But if you are ordered - 
to make it of the neck, you muſt cut it in two, and N 
boil the ſcragg an hour before you put in the other end. 
In every other TORY: it is to be-done as directed | 
| above. ge 


Beef 1 Soi N 1 . 


5 WASH od FINN a leg of beef, and crack the bone 
in three or four places; then put it into a pot with a 
bs: Fallon of water. When it boils, ſkim it clean, and 
tut in a bunch of parſley, three or four blades of mace, 

a2 little whole pepper, and a cruſt of bread. Let it boil 
| bolily. till the beef and finews are quite tender ; then 
a Nach} a large toaſt, and cut it into ſmall- ſquare bits. 5 
Lay the meat into a foup-diſh,. ad ihe * over it, 
in ide e e A a 


and pi 

An PU 
a r 

8 * e 2 4 2 : of 3:4 
4 BE 5 | 25 
Re” Veal Broth,* i 


5 TAKE 3 or *. pounds of veal, wad hin i cor 2 
out, either off the knuckle, or the ſcrag-end of the 
neck. Put it into ſaucepan with four quarts of water, 
and, when it boils, add a bunch of parſley, a blade of 
"mace, a little ſalt, and, to thicken it, you may put in 
a cruſt of bread, or half an ounce of vermicelli 5 and 
if better liked than either of the former, a ſpoonful of 
rice. T ram cover it ae. and OW it dll the ment is 


N , 5 25 1 2 2 e Soup. 17 5 * 4 £ . 


% PUT. four or five pounds of . cut off the Jog df 
mutton piece, into a pot with three gallons of water, 
- and three. pints of ſplit Peaſe; ; add a bunch of ſweet 
berbs, and ſome whole pepper. Let it boil tilt thbe 
meat is all to rags; and half an hour before you ſtrain 
tit out, put in two or three.anchovies. Then ſtrain-it 
from the meat and huſks; put it into a ſaucepan, and 
BY with's it an onion, a. . of e A carrot, and a 
| a 15 we 1 


— 


„ 
* o 


turnip all cut to pieces; cover it TY , and tet it boil | 


ul the herbs are quite tender. : 
Fry ſome French bread, cut into dice, and — . 


con cut in the ſame manner, till they are brown.” - 4 


Pour your ſoup into a tureen, put inthe fryed bread and 


bacon, * ſerve it up, with dries mint, in a aucers,, 1 


153 e 


1 Soup g 8 2 6 Ts 


FAKE a * pounds of beef, and a knuckle. EE 
veal; ſet them on in a pot with as much water as will 
cover them, and two quarts. over; ſeaſon them with 
pepper, ſalt, and ſpices; add a ſmall bunch of ſweet 


Berbs, ſome endive and Dutch lettice, with ſome cher-- 


vil and cellery, cut to pieces. Set it over a clear fire, 
2 let it boil till the e becomes the firength of 4 
Jel 2 
When the ſoup is near e ſee: on to boil. 2 1 
large fowl]; and when it is enough, take the beef and 
the veal out of the ſoup, pour it into a tureen, and lay 
the fowl in the middle of it. Send it to table with ſome 
_ toaſted - bread, cut into mat Ke ang} and La r 
1 | DOR a | On 1 

eee ed „ ot e 
TAE E Wales pound ef good butter, and put t nh. © 
2 ſtewpan; ſet it over à clear fire, and keep ſhaking | 
the pan tin the butter is all melted. Cut ſmall fx 
© onions and a cabbage lettice; then cut a bunch of cel 


Fl ae 
3 ” e * IF 


lery into pieces, about the length of your little fingef?; 


put theſe into the ſtewpan with a large handful of "ag 


nach and ſome parſley, chopped fine; ſhake them to- 


gether over a good fire a quarter of an hour; then 


_dredge this compoſition with flour, and ftir.j it wel 18h; 2 E 
ther. Pour upon it two quarts. of boiling v Water, an q i 


if there are any green peaſe to be had, put in h. fr” 
pint ; ſeaſon it with pepper, ſit, 3nd 2. little 1 1 
mace; mix it all well together, and let it boi Bebot 


Half an hour. Then take it off the fire, Zach the Jö 
ele end ders b best chad and two. e of <Vinega? 
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3 0 340 _ 
ant Air them in. Pour the ſoup into a tureen, and 
L it up with toiſted bread cut in pieces, apd * in 
4 pie... 2 


Su Soup... „ 
+ FAKE 98 65 fix pounds off a neck of beef, 2 erg 
55 mutton, and a ſmall knuekle of veal ; put them into a 
pot with ſix quarts of water, an onion, ſome whole 
pepper, and a little ſalt ; boil it till all the goodneſs is 
out of the meat, then ſtrain the liquor into a ſtewpan, 
and put in cellery, endive, ſpinach, turnips and car- 
rots, of each a ſmall quantity. Set it over the fire, and 
let it boil till the roots and herbs are quite tender; then 
add a pint of claret. Have ready a-fow} boiled. Pour 
he 1 into a tureen, and lay the fow! in the re. 


Queen's Soup. * 


rur two pounds of lean veal and 3 dine 65 two of 
[7 Bo ham, into a aucepan with three quarts of water, 


va 


Aten, and as many large onions; boil them together 
* Far an hour, and then ſtrain off the liguor. Take the 
white part of à roaſt fowl, and ounces of blanched 
almonds, and pound them both very, fine ; then miaſh 
. the yolks of four hard eggs, and boil the crumb of a 
EF” - peany loaf in milk. This done, ſtir them all well into 
© the ligyor that was Rrajned off; pour it into à fauce-. 
Egan, and ſet it over a clearfire ; when it is bailing hot, - 
I 2 Serve i i= aid Greens and _ 3 * 
1 ee 8 | N 


| Chicken Broth. 


| | SKIN a lage fowl, or a youn 9 1 
. the fat, and break the bones to bes at | 
pia; put it into. two quarts of water, with à blade or 
wo of mace, a little ſalt, and a cruſt of bread. * Boil _ 
3 this liquor down, ET in a pint more of boil- 

ning water; * e er, 

. 8 1 Fo 48 


3 
* 


* A -Þ "Y 4 
* 1 8 


© Buclep 


And add ta it a hunch of parſley,” a blade of mace, two 


- PUT into a large pot four gallons of water, chop 2 
leg of beef into pieces, and break the bones in every 


carrots, .cut- into pieces; and a large cruſt of bread 


| toaſted ; ſet it over a good fire, and'let it boil till half 5 1 
the water is conſumed; then ſtrain the liquor off, and 
put it into a ſmaller pot; add to it half a pound off 


trench batley, ſeven or eight heads of celſery, chopped 


to pieces, and a couple of onions: Let this all boil to 


gether twenty minutes. Then put in a large fowl, 
ſome parſley chopped fine, and ſome dried marygolds ;. 
cover it up, and let it boil an hour longer; then take it- 


off, take out the onions, pour the ſoup into a tureen,. 


FT 


andy the fow! in the middle. 


2 


* . — 
3 8 1 
5 D 
, bo. . 


___EHVSE «Oe log god hin 
nd put it into a pot with five 


in ſeveral places, 2 


* 
+ 


ol water. Let it boil till the meat is ready to fall from 
| the bones; and the broth is very ſtrong ; ther ſtrain it 


out, wipe the pot: clean, and pour in the brothy win: 
ench rolls cut in pieces, and ſoaked? . 


1 

1 * * 1 * 

e 

K 
: . 


* 


the crumb of fix F. 


in ſome of the fat of the broth, over a Rove, ſor abe 


a quarter of an hour. Then add five pounds. 


N 


rants, picked and waſhed cleanz the Tame quantity af- 
pound and a half of pruens. Let: 


raiſins, ſtoned, and a id. 
them boil till they are plumped up, and quite tender zz 


then pat in half an ounce of mace; two drachms off | 


dldoves; and half an-ounce- of nutrhegs, all bruiſed toge- 
tber in a mortar; When'the ſpices have boiled up two 
or three times, take the pot off, put im a ſmall quantity 


part; then put it into the pot, and with it a bunch of 


ſhin of beef, erack the bone 
lons 


. £ 
— r 


* 2 
' „ 
eg F * - f 5 by 
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of 
4 2 
4 


of ſalt, the juice of two lemons, two pounds of lump _ 

ſiuagarz and a full pint of Madeira; ſtit it all well toge=- 

ther, and if there be more of it than you have occaſion: _ 
ta ſend to table, pour it into a clean earthen pan, and itt 


. 0 
o — 
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Almond Soup. 


BLANCH two pounds of ſweet almonds, and beat 
them to a paſte in a marble mortar, and mix with them 
by degrees the yolks of ſix eggs, and three quarts of 

new milk; put to it a quarter of a. pound of fine Jump 
- ſugar, and three ſpoonfuls of orange-flower-water. Af- 
ter they are well mixed, ſet the ſoup over à flow fire, 
and keep ſtirring of it till it becomes the thickneſs of 
cream. Cut ſome thin ſlices of French bread, and dry 
them before the fire; then lay them in a plate, and 


| ſerve it with the ſoup. e 


55 FER Soup. - 


6 - TAKE a calf's pluck, a knuckle of TW aw pounds 
0 of the lean end of a neck of mutton, and two ſets of 
ſheep's trotters, cleaned well from the blood. Put 
them into a faucepan With ſix quarts of water, three 
onione, and as many carrots, cut to pieces; ſet it over 
a ſlow fire, and let it boil gently ; ſkim it well; then 
bat in a handful of chervil, and add three quarts, of 
water more; boil it till the goodneſs, is all out of the 
meat, and then ſtrain it off. 
T bis is an excellent reſtorative to a perſon. who. has a 2 
weak ſtomach. The proper quantity is half a pint, 
_ warmed iu the morning, faſting ; 3 again an how before 
Kane, ane 1 in the e „VVV 


; TAKE a * and; a half of . bee Ks _ 
of mutton, veal, and lamb; of each a wud and a half. 
Put to them two gallons of water, hes pints of old 
green peaſe, ſeven or. eight young carrots, cut into 
ſmall pieces, a' few; young onions, a turnip, two or 


three cellery- roots, a cucumber, cut into pieces, and. 


a ctruſt of bread. Let it all flew gently three or four 
haurs, then add a guart of younger peaſe, ſix cabbage= 


- Jetions and . it with ſome pepper * ſalt. Boil 
f it 


4 3 


? F 


\ 


* 


ſetye it up. 


it a little pearl barley, and two ſpoonfuls of chopped 


a a quart left, and then a it off. A is a very 
ee, f. 


6 


it all half an hour logers THe take out t the meat, ind 


N. B. If an liquor grows too thick, and weles b 
much, you may add more water to it, which will de = 
of uſe in burſting bone peaſe. 9 TY 


* | bs 


Y _ Chicken-water with TY be 


- BLANCH an ounce of almond, and peel an ounce PL 
of melon-ſeed ; put them both into a mortar, and 
pound them to a paſte; then take it out, and mix with 


parſley ; put this into the body of a chicken, prepared 
for boiling. Then put it into an earthen pipkin, and 
with it three quarts of water and a little falt ; 3 ſet itover 
a clear fire, and let it boil g ently till there is not above 


4 


Green Peaſe Sous.) 


chop to Pieces a ſmall knuckle of veal, put it into 
"2 ſaucepan, and pour upon it fix quarts of water; ſet 
it over a good fire, and when it boils, ſkim it very 
clean; put in ſome ſmall pieces of bacon, ſome cab= 
| bage-lettuce, a handful of parſley, a little mint, ſome 
ſpinach, and a cruſt of bread toaſted brown. Cover it 
up cloſe, and let it boil till half the liquor is waſted; 
then ſtrain it off into another ſaucepan, and add to it a 3 
pint and a half of green peaſe and a head of cellery, cut 
into tbin ſſi ices ; ſet it over the fire, and boil it till tage 
5 and cellery are quite tender; then ſeaſon it with a 

le pepper and ſalt. Pour it into a bunten and ſerve .- 


it up with . bread. i in a ., $105 e 


Cd 2 — 
A s SEE 4 *F. 
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Ae Soup. 


cur into ſmall pieces ſix pounds of Jean beef, 4 
put tnem into a fryingpan with a quarter of a pound of . 


butter, and fry thear till they are WY brown. Then 
"i. 


* 1 


* 
” : ; 6 
1 * 
. 


Y% 


Eo. COAT TE. 
put them into a ſaucepan with two quarts of water, and 
half a pint of ſtrong ale; cover it up cloſe, and let it 
ſtew gently an hour and a half, Then ſtrain the li- 
quor, and ſkim off the fat; put it into a ſaucepan, and 
add to it a little vermicelli, and ſome cellery, ſhred ſmall, 
half a hundred of alparagus, cut ſmall, and ſome oxes 
palates, boiled tender, and cut into pieces. Set it over 
a flow fire, and boil. it gently, till the aſparagus is 
SE ,. ̃ĩ˙ ot: C08 
ET. Savoy Sup. 
TAKE five large ſavoys, waſh them very clean, 


- _ - and cut each into four quarters; boil them a little in 


water, thien ſtrain it off, and ſqueeze the ſavoys dry. 
between two plates ;. then put them into a ſaucepan 
with as much beef gravy as will cover them, ſet them 
over a clear. fire, and let them ftew:till they are enough. 
While it is doing, fet on a faucepan-with a quarter 
of a pound of butter, dredge in a little flour, and ftir it 
about till it is brown; then peel and chop ſine a couple 
- of 'onions, and put them into the butter; ſtir them 
about, and when they are near done, pour in a quart: 
of veal gravy, and let them ftew ten minutes; then 
3 Jour it into the ſoup, Serve it- up to table with the 


FAK fix heads of endive, an onion, a large hand- 
ſul of parſley, and the fame quantity of chervil, ſpinach: 


* 
* 


* and ſorrel, waſh them clean, and chop them very 
fine; put them into a faucepan with 'a quarter of a2 


pound of butter, cover it cloſe, ſet them over a mode - 


5 rute fire, . few them a quarter of an hour, and keep - 


them ſtirting, that they do not burn; then put the 
- Whole into a large ſaucepan, and pour upon it two ' 
F quarts of boiling water; add to them a little ſalt and 
* E and let it boil till the herbs are tender. Then 
| beat up the yolks of ten eggs with a little Madeira 
| andthe juice of a lemon, grate in fome nutmeg, and 
mix with ĩt a little of the ſoup; ſtit it in among the —_ 


— 


- — 


and t. 1 - e865 do not curdl inthe *Y 
[4 923 5 it into e and lere N 


Crap - fh, r Prawn Soup: - 


- PAKE fix whitings, one large ee], with half a 
" thorn-back; lean them as to boil, and put them into a 
pot with as much water as will cover them; ſcum them 
_ Clean, and put in whole pepper, mace, ginger, .thyme,: - I 
- - parſley, and an onion ſtuck with cloves, . with: a little 
falt, and let them boil to maſh; then take fiffy-craw-- 
fiſh, or, if they cannot be got, take an hundred. 
| prawns; pick out the tails, and: take out the bag, and). 
af the woolly parts that are about the body; put: all into - 
a ſaucepan with water and vinegar, lemon, ſalt, and 
a bunch of fweet herbs; let them ſtew over a gentle 
ire till ready to boil, chen take aut the tails, and ſave 
.them.carefu] y; but beat ali the other ſhells in the lit- 
tle liquor they were ſtewed in; which, with a French. 
roll, you muſt beat, till the ſhells are extremely fine: 
1 you have waſhed all the eue out with their 
own liquor, pour the other or 1 the 
wells, ood ſtrain all from the 5ſh bang grit ; chen bave 
a a large carp ready ſtewed, and lay it — the middle af 
the diſh:; add the bod) of a lobſter to the ſoup, with: 


ſome ſtron gravy, and burned butter; heat the tails of 
the eraw· fiſh in the ſoup, and pour all-over, the ts. 
rt  Muſfet: „ 


PUT a hundred of. muſſels, into a ſaveepan,. and Jet 
them ftew till they open; then. take them out of the- 
ſhells, pull off the-beards, and pick out the crab; then 
ſtrain the liquor througb a fine fieve.into a baſon- Take 
two pounds of any freſh fiſh, ang · boil it in a gallon of 
water, with, a bundle of ſweet berbs, a large onion. 

ſuck with cloves, ſome whole pepper, a little ſalt, 

ſome parſley and horſe - radiſh ; put in likewiſe a ren 
aw-fiſh, bruiſed to pieces, with as many almonds, 
planebed and beat fine, and the liquor that came from . | 

e Set ee and N is. 


5 


e 


N (40 . 80 — 
8 bolliagze e eut into ſlices a ſmall parſnip and a carrot, and | 
fry them i in butter till they are brown. When the wap. 
has boiled till half of it is waſted, ſtrain it off into a 
ſaucepan; then put in the fryed pews and carrot, 
twenty of the muſſels, a few muſhrooms and truffles, 
cut ſmall, and a leek waſhed and chopped fine; add 
the erumb of two French rolls, fryed brown in butter, 
anqd let it boil altogether a quarter of an hour. _ 
In the mean time, take the remainder of the muſlels, * 
put them into a ſaucepan, with a quarter of a pound of 
butter, two ſpoonfuls of water, a little flour, and ſome 
pepper and falt ; ſet it over the fire, and keep the 
faucepan-ſhaking till all the butter is melted ; then add 
the yolks of three eggs beat fine, and keep ſtirring it 
till it 1 prot thick ; put it into the ſoup, and mix it 
well together, Pour it into à tureen, and ſend it to 
table With toaſted bread, cut into I m Pieces, 
and laid in a plate. 


Fel Soup. 


AKE ſeven i of eels, ſkin and wth "Py 
very clean, and then cut them into pieces the length of 
your finger; put them-into*a ſaucepan, and add fix 

_ © quarts of water, three or four blades of mace, a little 
| whole pepper, an onion, and a bundle of ſweet herbs ; 
cover them cloſe, and let them boil till half the liquor 
is waſted; then Rain it, and ſerve it up with toaſted 
= TW - 


14 4 
8 


viper Brock. . FI : 


DRA and pick a large fowl, take of the fat, 
break the breaſt-bone, and fill the body with parſley ; : 
cut into flices a handful of pimpernel and a head of en“ 
dive; put theſe, with the fowl, into a ſaucepan with 
three pints of water, and let it boil till à pint of it is 
waſted: Then kill a viper, {kin it, take out the en- 
- trails, and cut the fleſh into ſmall pieces; put this into _ 
the broth, and with it the heart and liver, two blades 
qr Mace, ad a little dit of cinnamon ; '3 oer it up 8 28 


2 


ta) 3 


Jet it boil till tere is but vine lets then enen of, "2 
| an ws 7 7 ee , 5 „ 15 i 
Beef Tea. e 


TAKE two 8 of beef, and cut off all the fat 
and ſkin; then chop. it very ſmall, and put it into an. 
earthen veſſel with two quarts of water, a blade of JF 
mace, and 4 large cruſt of bread ; cover it cloſe, and ſet 
it over a clear fire. As ſoon as it boils, put in a te 
ſpoonful of ſalt; let it boil ten minutes, and keep ſcim- 4 
ming it all the time; then ſtrain it off into a clean 97 — 
pan. Half a pint of this, warmed, and drank twice a.” | 


Gags is very good or weak ſtomachs. ; THESES ED 


| . 
Snail Broch. 5 $7 * 


PICK twenty garden ſnails out of hols ſhells, and 
put them into a marble mortar ; add to them the bidder . 
legs of thirty frogs ; pound them well, and put them - 
into a pot with three quarts of water, a little ſalt, a do- 

zen of turnips, pared, and cut into thin flices, two 
hands- full of barley, twenty grains of ſaffron, and one 
large leck, chopped fine. Let all boil together till there 
is but a quart left, and then ſtrain it through a ſieve. 


This! is very good for * who are | in eee 4 x: * 
op 


4 32 d a y 
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e Milk. e ES 


PUT a quaiter of a pound of rice into a pint. A's Ka: 10 
half of water, add a piece of cinnamon; and let it boil k 
till the rice is ſoft ; ſtir it often, to prevent its burning 

to the faucepan. - Then add a quart of milk, and the 
yolks of two eggs, beat up fine; keep it ſtirring, and 
tanke it off the 15 e as ſoon as it boils; 5 3 it with - 
; lump TT to 1 8 PERS. 5 


0 > et, "> 44A 
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43 PUT s et of water into a ſaucepan with 2 blade x 
ES; and a lange . of crumb of bread ; let it 


boil. 
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8 tes, then * the bread, 
and bruiſe it very fine; put ta it as muab water as will 
make it of a proper thickneſs, grate in a little nutmeg, 


add a ſmall piece of work agen in — —— oP 
Ps as will wake i palatable. - 


W ater Gruel. 


rakr a [hone ſpoonſul of oatmeal, and mine : with it 
pour upon it à pint of boiling 
water, Fut it into a ſaucepan, and ſtir it often; let it 
doil till it is the thickneſs. of creamy then ſtrain it 


; through a fine ſieve into a baſon, and put in a little bit 


Al. lemon- peel; ſtir them all to 


= 


of butter, ſome ſug gar, and.a little ſalt, and ſtir it * a 
88 till the bueter'i is al mented. - | 


3 Plum Gruel. 


bs 3 


of water, with two or three blades of mace, and a piece 


gether, and let them 
+ boil about — or eight minutes; then take it off the 
Fire, ſtrain it, and put it into the ſaucepan again; then 
3 to it half a pound of currants, well waſhed and 
picked. When it has boiled aboùt ten minutes longer, 
ſugar enough to ſwoeten its . and 
ome * 2223 


Tv boil "EE 


TAKE two large ſpoonfuls of ſago, and put it 19200 N 
5 pint of water, with a blade of mace; flir it, and boil 
it gently till it is of the thickneſs you want it; then 
pour it into a baſon, and add wine, nutmeg, and ſu- 
Bar, of each a ſuffcient quantity to make it Sena 


Barley Water, | 


F the barley water is intended as a nouriſhing deink, 
vou muſt put two ounces of pearl barley, with 2 piece 
--& n , pint of water, _ let it 1 — 


4 


- 


8 7c "IN 

E 1 comes t a quart, and then ſlrain it of; e 
deſigned for a diluting drink, put two 1 
a of barley into an earthen piteher, with a Hiʒt 

of 2 pour a 2258 of . water e * 
may cover it up cloſe. 


— 


r 


e , . 55 
. TARE of thogowter of ſalep a lis My ii 1 
mix it with a little cold gh Family og put it into a K 


t of boiling water, 2 ring it till it b 
l then put in wine : and ſugar wk 1 
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_cuT „ mutton, lte f 
; flour them well, and then put * into a 1 4 


ingpan with a piece of butter, and a carrot, eut io 
pieces; let them fry ſix or ſeven minutes, and then take 
them out; put chem into à ſaucepau with a que | 
hot water, an onion chopped to pieces, ſome 
. pepper, a blade or two of -mace, a fmall bundle of. 
' ſweet herbs, and a large cruſt of bread toaſted, | Cover 
it up cloſe, and let it ſtew over a flow fire till all the 
Pon out of the meat; then ſtrain it off, and age | 
it into the ſaucepan again with a piece of butter, 
in flour and ſalt enough to ſeaſon it; ſet it over the fire 


ee is all wales een 4 ; 


25 nate Beef Gravy for keing. 


PUT about an ounce of butter into a Sm ft | 
it over a clear fire, and-ftrew in ſome flour when the 


butter is brown; add to it two pounds of beef, a quart 5 
of water, half à pint of red ming three e e | 


ere whole pepper, two ſhallots, four or five muſh 
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fo our, Savors, Couunns, and Foxex- L 


(+Y 


. i ; 75 TARE four large eels, ſkin and waſh 


4 , ae ed nn h 5 ren . 6, 
"667 A "0 5 0 r * : N WO RD, Ws IS * 
rr r * 
Ar * { * A SOOT EN 3 — 4 
0 * 7 e 7 - 
. * . 0 * tz 
” . 5 
* * ” 


* 


1 4 4 — 4 
2 * . 7 L NE * — 
1 dh . 4 
+ 356 n 83 5 
1 , * 5 ( 44. #; 2 ; : 
; « % / „ a ' 


= about an hour, then ſtrain it off, and pour it into a 
+ . Bone bottle. It, will keep ſome time, and is good in © 
b--.  . To melt Butter. 


* - 


* 


% | . PUT into a ſauctpan, that is clean and well ti nned, 
A large ſpoonful of cold water, and then dredge in a lit- 


ile flour; add to it half a pound of butter, cut into 


"Nices, ſet it over a clear, briſk fre, and, as it melts, 
ſhake it round frequemiy one way, otherwiſe it will | 
oil. When it'is all melted, let it boil up, and it will 

de ſmooth and thick. 3 


4 3 


* 


ee uur. 
Po ſome butter into a ſtewpan, and when it is 
meſted, duſt in a little flour, ſtir it about, let it boil, 
nad 2nd then put in a little more; when you find it thick 
uad brown, take it off the fire, and pour it into a clean 
it pan. It is a very good thing to thicken ſauces with, - 


He % ⁵ĩ ot 
4 | them clean, 
cut them into pieces, and put them into a ſaucepan 
with a quart of water, a bundle of ſweet herbs, a-ſmall 
+,» onion, a blade or two of mace, ſome whole pepper, a 
| - few cloves, a bit of lemon- peel, and a cruſt of bread. 
toaſted brown. Set it over a moderate fire, and boil- 
them together till the gravy is very rich; then ſtrain it 
off, and put it into another ſaucepan with a lump of 
butter rolled in flour, ſet it over the fire, and keep 
making the ſaucepan till the butter is all melted. 
=: > [ʃw˙1v See. 5 
TAKE a pint of vinegar, and add to it two lar | 
 ſpoonfuls. of walnut pickle, one of India ſoy, four 
_ cloves of garlick, each clove cut in half, and an ounce 
of Cayenne pepper; put all theſe ingredients in + — : 
#194 ER I bottle, 


— 


PS 2 


— 


rooms, ſome cloves and mace, let it flew gently for r 


= bold with caching yo "ny to N it; cork it 
dawn cloſe, and ſet it By for uſe. A tea · ſpoonful of - Mi 
this, put into ſome melted butter, is very good with, « MW 

fiſh. It likewiſe gives a fine flarour to a beef e 2 


33 


Anchavy Sauce. — 
TAKE ele of anchovies, and put them into 88 
5 base with a large ſpoonful of water; ſet them over 
the fire, and boil them till they are diſſolved; then 
ſtrain it through a fine ſieve; melt ſome butter very 
thick and ſmooth, pour in che liquor, and n e 
well * | 


A Veal Gravy. - 


| TAKE two pounds of veal, and cut it into pieces; 
put it into a ſaucepan with two quarts of water, a car- 
tot eut into pieces, ſome whole pepper, a few cloves, 
an onion cut into ſlices, a ſmall bundle of ſweet herbs, | 
and a piece of ee Cover the ſaucepan cloſe, 2 
and ſet it over a gentle fire; let it os till oy gravy i 48:13 
7 ver Bhs and then ſtrain it of, © + 4 ol 


1 Veal Gravy for. White Sauce. 4 e 

TAKE | two pounds of a knuckle of veal, and cut it F 
into ſmall pieces; put it into a ſaucepan with three. 
pints of water, a bundle of ſweet herbs, an onion, a N 
cruſt of bread, a blade of mace, three cloves, and a 
dozen pepper-corns; ſet it over a clear Hogs nay boil it 
All che e very neh „ 


* - o 
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To make Gravy * FER] Sauces, . . 


TAKE a pound and a half of the neck of beef, and 
cut it into thin ſlices, flour them well, and put them into 
2 ſaucepan with two or three lices of fat bacon, and an 
onion cut into pieces; cover it cloſe, and ſet it over a 
Now fire till the meat becomes. perfectly brown; then 
pour in three pints of boiling water, and add a ſmal! 
| bunch of ſweet . ſome pepper · corns, a few clover, 

and 


. I 

a * =- - 
- F 
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OE 2 

Ae ls fat; cover it and let it boil va the 
eſs is all out of the 1 e | 

e, ee eee 6 1 


FE FE | Beef Gravy evith Mulhrooms. 

TAKE a dozen and a half of la e muſhrooms, cut 
out tlie ſtalks, ſcrape away the pills and peel off the 

ein, and then ſtrew over them ſome er and ſalt ; 

cut about five pounds of beef ſteaks off the leg of mut - 
3 Won: piece, and let them be an inch thick; beat them 
well, and ſeaſon them with and fait. Set on 4 
Aurge ſtewpan, and lay in the bottom of it half a dozen 
ilices of fat bacon; upon theſe lay four or five of the 

muſhrooms, cover them wich beef ſteaks, upon theſe 

pat the remainder of the muſfitooms, and then lay on 

the reſt of the beef ſleaks; then chop to pieces five 

ſmall onions and four carrots, ftrew them over the beef, 

43 cover the pan cloſe, and let them ſtew over a moderate 
10 2 5 - fire; attend the drawing of the gravy, and, when 

1 155 there is a confiderable quantity of it, ſtir up the fire, 
And let it boil away till the neat is almoſt dry; then 

uncover it, ſtir all about, and put the carrots and 

ther roo undermoſt, that they may get brown; 

then ndd ſome good broth a whole leek, ſome- parſley, 

and hatfa dozen cloyes ; boil it well, and then ftrain i it 

_ Ls is —_—_— good either in foups a. _— | 


* 


* 


muſhroom Sauce 


Pick and waſh a pint of muffireoms, put em into 
b with a pint of cream, a blade of mace, a 
little nutmeg, a piece of butter rolled in flour, and a 
Little ſalt; put — over a flow fire, let __ - bail 
ſome time, and ſtir them frequently. * 


Jo make Bread "> ICUs 


PUT a piece of crumb of bread into a ſaucepan with 
ſome water, and a blade of mace; boil it till the bread - 
is quite 258 und then * * — _—_ ard © 


add 
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gear, and a little white wine; pat i e 
"wy it till the currants are * 


u wake Apple Sauce. 


TAKE bes eig applee, pare them, and pt 
into flices ;. put them into. a ſaucepan. with a little 
water, a few cloves; and a piece of lemon-peel ; bol 
them till they will maſh fine, then take it out, and put 
it into a baſot take out the lemon · peel and the eloves, 


. r L 


 Shalfor Sauce for Roaſt Fonds. 


CUT ti or ſeven ſhallots very y ſmall, p pu {hows lite 4 

a ſaucepan with thiee. ſooonfuls 3 of water, ge let tbem 

dell up 3. then add two ſpoonfuls of vinegar, and two of 
white wine; firew in alittle * 2 and let icq 
boil up once more. 5 


4 


* 


c 8 Sauce. | e 
DRAIN ſome capers from their liquor, and as I 
them very fine; have * ſome melted butter, and 


put them into it; ſhake the nn wow ad 2 
chem well uber. 3 


| Lobſter Sw, 


' MELT ſome butter very ſnooth and thick Gan I 
take a boiled lobſter, and pick out all the body; take out 
the fleſh, cut it into ſmall pieces, and put it into the _ 
butter, with che body bruiſed fine; add a ſpoonful. of 
Vite wine, and let it all boil up together. 


This is a pro FRO ſalmon, ay *. 3 
| und haddock,. FT 9 5 . 
| Than Suns. „ 


2 © TAKE as man ny eggs as you think wilt ale A oy c 
5 ficicat * of anc, « and 1 85 them hard; ate 5 
5 take 
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butter very thick and ſmooth, put in the eggs, mix them 
well togetber, and the ſauce is ready, © 
Omen Sauce if. >< 
TAKE a large quantity of fine onions, and peel 
them; put them into a pan of cold water, and let them 
remain in it half an hour; then take them out, cut 
them into ſlices, and put them into a ſaucepau with a 


great deal of water, and let them boil a quarter of an 
hour; then pour off that water, and put in ſome more, 


and let them boil two hours longer; then put them into 
a ſieve to drain, and when they are quite free from 


water, chop them very fine. Then put them into a 


ſaucepan, dredge in a liitle flour, add a large piece of 
butter, and four or five ſpoonfuls of rich cream; ſet it 
over a clear fire, and flir them well together till the 
butter is all melted. e e . SON 1,2 


5 


Celery Sauce. 


PICK and waſh a bunch of celery very clean, cut it 
into pieces, and put it into a ſaucepan with a pint of 
water, ſome beaten mace and a little ſalt and pepper; 

let them ſtew 2 little time, and then add a piece of but- 


ter rolled in flour, keep ſtirring it till the butter is 
all melted, and let it boil up once. It is good with 


turkey, fowl, or partridge. 
„ 7 bs > 2s 


Tuo make Efflence of Ham. 


1 TAKE a good ham, and cut off all the fat; then cut 


the lean into thih ſlices, beat them well with a rolling- 


and lay them into a ſtewpan with ſome parſnips, 


pin, 5 a . , . 4 3 8 ; 
nd carrots, cut into thin ſlices. Set the ftew- 


onions a 


pan over 2 flow fire, and cover it up cloſe ; let them 
ſtew till they begin to ſtick to the bottom of the pan, 
then turn them, ſprinkle on ſome flour, and let them 

ſtew a little longer; then moiſten the whole Wi ons 

neee enen 


* 


1 EY . 
"Na gravy. 160 put in four moſhroome, a gere 


of- - garlick, ſome truffles, a bunch of. parſley, half a 


dozen cloves, and a cruſt of bread; cover it u cloſe,” | = | 

and let it few an hour. Then rake it off, all ity 9 
Fo weeds ſet it 1 ane bf, nbCAEh IN 
.--Cuilis for Rogers. , 


HT thee th of Jean veal, and half a SIE” F ; 
bam, into thin flices, lay them into a ſfewpan, and 
add ſome parſnjps,. carrots, and an onion ſliced ; cover-- | 
the pan cloſe, and ſet it over a ſtove : When the. Dent 1 
is brown, and begins to ſtick to the pan, ſhake in 8 
little flour, and add ſome melted butter. Wben e 
done, let it ſtand a little longer, and then pour. in a 
ſufficient quantity of beef gravy to moiſten it all, then 
put in ſome muſhrooms and truffles, minced fine, fome' 
parſley, four or five cloves, a eruſt of bread, two bay= 2; 
. and a leek : Let all theſe ſtew n . three 1 
N of an 1 hour ; 3 then take it off, an firain it, "7 


„ Rc of Cray: Be MY 
"TAKE. 2 quaotity of large cray · ſiſh, waſh 8 3 
very clean, and then boil them; when they are | 

enough, put them into. a fieve to drain, and pick the } 
fleſh from the ſhells. Blanch a dozen of almonds, put 
them into a marble mortar, and beat them to a dalle; „ 
then put in the ſhells of the cray fiſh, and pound them 
well together. Set on a ſtewpan with a ſmall piece of - 
butter, and put into it an onion, three earrots and two 
parfnips, cut into thin ſlices; let them frybrown, ana 
ihen put in ſome broth, and ſeaſon it with ſome cloves, © 
bruiſed fine, a little pepper. and ſalt, and ſome fweet 
baſil.in branches. Let this fimmer together about ten 
minutes, and then add ſome. muſhrooms, truffles, a 
large cruſt of bread, à whole leek, and ſome parſley, * | 
-ſhred fine; cover it gloſe, and let it ew. en hour — 
longer; then put in the almonds and cray-fiſh ſhells; 
fave, via. 8 1 it ERR a-- 3 
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1 1 Feet Fits e Nn 
"Take half a pound of veal, and the Fane; quantity 
| 21 beef ſuet, chop them ſmall, then put them into a 
7 marble mortar, and beat them very fine, Then chop 
imall a little thyme, ſweet marjoram, winter ſavory, 
and & little lemon-peel ; add to this four blades of 
- mace, beat very fine, ſome pepper and ſalt,” and half a 
| - nutmeg grated ; mix theſe all well together, and put it 
to the veal and "fuer; 3 mix and ſtir them well, and then 
39d to it the yolks of two eggs, well beat ; ; work it up 


. + into 2 paſte, and make it into little balls. If they are 


for brown ſauce, they muſt be rolled in flour, and 
ſtped i but if 7 are Gas white bees Me mult be 


| . — 
I * ; t 


F orce-meit for Collops. 5 


' BOIL two pounds of lean veal, and when it is 1, 

| fs it; cut fine a pound of fat bacon, and a large 

onion ; then put them all into a marble mortar, and 

dent them till they are very fine. When this is done, 
put to it ſome beef marrow, the yolks of ſix eggs, ſome 

Parſſey, chopped fine, the crumb of two French rolls, 

_ 4oaked'in milk, ſome grated nutmeg, and ſome pepper 
vnd ſalt; 3 - well * nog it is Di for 


uſe. Bode! 
„ Cheap Cullis. 5 


-T AKE ſeven pounds of veal, Ad! cut ie into bal 
Ho 3 — ſeaſon them with pepper band falt, put them into 
1 ſte w pan with ſome ſlices of ham, two carrots, and as 

many onions chopped fine. Cover the pan cloſe, and 


©. et it over a flow fire; and when the meat is of a fine 


Tron all over, pour in ſome gravy to moiften it, and 
-ome muſhrooms, cut ſmall, three cloves, bruiſed fine, 
and ſome ſlices of lemon · peel. Put into a ftewpan half 
pound of butter, ſet it over a flow fire, and put in 
uo bardſuls of flaur; ſtir it about till it is of a fine co- 
a * chen _ ina nn out of the other 
_ Rewpan, 
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| and pies. 


fine, four cloves of gatlick, cut into thin ſlices, a et 3 
quantity of beaten coriander ſeed, à lemon, pared. and v 
cut into flices, ſome, muthrgoms, chopped ſmall, a lit- 


ee with fiſh. . 5 5 


tdem into a faucepan with ſome good ve 
| a little effence of ham; ſeaſon it with ſome beaten TY 
| mace, and a little pepper and ſalt ; fimmer it yell toy 5 


„ Fa > J; W 


eu and flir it at tl ok 1. i 
lis, N mix it all Nos ether; 15 en pain or - 
4 ſkim off all the fat; then add a gill of Madeira, * 
cover it cloſe, and let it boil up; "en ſet it off, and + I 
when it is a little cooled, take r the fat that remains, 4 
and then ſtrain off the liquor. This is N for W Be. 


Cullis 1e Italan V. 


T AKE a quarter of a pint of the above caulk; . 
et it into a ſtewpan with the ſame quantity of ThE 
of ham and broth; add to it tee onions, chopped 


tle ſweet baſil, and a cup full of good oil. Set the pan 
over a moderate fire, and let them ſtew a quarter of n 
hour; then ſkim off all the fat, and ſeaſon it with pe- 
per and ſalt. It is 8 © ng 2 enats, e tame or wild, — 


Y , 


Sorrel Sauce, 


TAKE a. le quantity of freſh. 3 of ſorrel, 4 9 43 
. them clean from the ſtalks ; put them into a . 1 
pan with ſome boiling water, and let them icald;. 3 
then take them out, and ſqueeze. them ory then put 
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as. and i KEY Ic Fo coal fowl, or meat. 7 
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CUT fome veal and ham i into thin lere put og . 500 

\ a a ſtewpin, and add a couple of 0i::0ns, cut into 
quarters, a bunch of parſey, a carrot; chopped to 

pieces, ſome cloves, and à few "muſhrooms ; pour in 8 

- ſome broth to moiſten it, and ſet it over. a flow fire. 
When it has ſtewed till "all the zoodnefs i is out of the 0 

outs. * * into N tewpan, and add. ro ie... 1 

; " 8: 1 
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Pepper Sauce. 


ee roaſt ary beat fine in 2 \_mortar, 

| 9 an ounce of ſweet almonds, and about two qunces 
crumb of bread; let the whole ſimmet a quarter of 

am hour over a gentle fire, but take great care that it 

does not boil, for that would change the colour. Strain 

it off, and [2 it * for enriching of ſauces. 


1 


PUT into a Rewpan half a pint of rich veal gravy, 
and add to it an onion, chopped fine, a couple of bay- 
leaves, ſome flices of lemon, two cloves of. garlick, 
and a little ſweet hefbs. Set the ſtewpan over a flow 
fire in a whe and take off the fat that riſes; then put 


in four fuls of vinegar, and duſt in pepper by 
8 till there is as mud as will make it agre 


hen it is all well mixed together, ſtrain it 
Rot up hot. Id is good with roaſt veniſon, - 


| . „ 2˙ hails 4 Cod. 


" title falt, and take n= of the 


4 3 _ Hſh-kettle, large enough to hold the fiſh co 
päour in water enough to cover it, and add a tea- cũ 


„ r. . 


de- 
le i 
ff, and 


* te with your cod voy. 9 tub over itn 
iver. Then ſet on a2 


mpleat, 


full 


of vinegar, ſome flices of horſe-radith, and a handful, of 
ſult. Let it boil gently till it is enough, which muſt be 
judged of by the look. When it is taken out, an 
drained, 17 it in a diſh, with the liver boiled, and laid 
on one fide. . Send it to table with oyſter or r 


eue 


the ſame manner. 


7 30 Salmon. 


7 


N. B. A cod's bead is to be boiled and ſerved upip 


' SCALE and waſh dhe f very clean; hn. put it 
into a fi · kecile * ſome W Vater and ſc 


7 melted BURT, | 
& 
: q PLS 


© E "or 
e a Mee ot t de of hor ſe-radith; Fa a TINY of 
ſweet herbs.” Ser it over 2 moderate Mes. and ler it 
_ "boil gently till it is enough; then take it out, la it upan 
a fiſli- plate f in the middle ofthe diſh, and garni it with 
| feriged borſe-tadiſh and ſlices of lemon. Serve it up 
with lobſter ſauce and Pt Wade in e ſapge- 


| bout. 
75 o boil, Seate 


KIN arcs. very « clean” a fine- af ſeate; then 
put it into a deep ſte wpad with a piece of the liver, and 
pour in watet enough to cover it; then add ſome ſalt, 
and half a pint of vinegar; ſet i it over a clear fire, and 
let it boil ſoftly a quarter of an hour. Then take it up, 
drain it well, lay it in a diſh, cut the liver into four. 


py fan: . oy tl Tarbot, | N 
. * 5 e 


TAKE aden: freſh turbot, add bay: 4tin water + with. 
"ſome ſalt and vinegar for two hours before it is boiled ; 
ten take it out, ang put ĩt into a fiſh-kettle with a large 
La of water, .a handful of ſalt, a ſmall ſtick of 

radidh,. cut into ſlices, and a quarter of a pint of 
vineg ' Boil it Jury till it is enough ; then take it - 

out, Ann a diſh, and ſtrew over it the ſpawn of a 
| Jobſter 3 garniſh the diſh with flices of lemon and 
_ ſrraped hotſe< and ſerve it up with lobſter ſauce | 
and plain bitter, in ſeptirate fauce- Boats. 

N. B. Obferve the fame method in boiling of . 
cod 4 fend them t tadle- he rad faves hd W 


-TAKE 4 4850 8 of Avigeon, Py 2 . it 
by vety nice; then put. it into a ſtewpan, and pour upon 
a fufficient quantity of water to cover it, and ut in 
With it ome me.” a, ſtick * „ cut 
WE of 5 2 3 ns into 


* E. 
* 4 


pieces, and Jay round the rim of che diſh. Send it to MB 
table with anchovy ſauce in one boat, and melted but- 
ney mixed ons ones? e e 


3 


LY 


* 
„5 
* 


- 


| into pieces, ſome whole pepper,. . as WY vinegar | 
as water, Cover it cloſe, and boil it gently-till it is 
enough; then take it up, drain it, and lay. it into a 
diſh; garniſh it with fryed oyſters, ſcraped hoiſe-radiſh, 
and flices of lemon, The proper ſauce for it is the body 
of a crab, brui ed and put into * ann, 9 
and ſent upina plate. | | f 


OE toil Plaiſe./ Fo be or 1 


1 WASH your fiſh very clean, and cut off their * 3 
= bas es. 110 a fewpan with Aa good quantity of water, - 
E * add to it ſome vinegar and ſalt; 3 Jet them boil til} 
they are enough, and then take them out with a flice, 
ar d be careful not to break them ; drain them ate 
and lend them: Mp with hace . 1 


SET on a gb. de with Jomg water, and to every 

| . two quarts of water, put a pint of vinegar; add toit 
ſome whole pepper, a little mace, an onion, and a 
ſmall bunch of ſweet herbs 3 then gut our pike, rub 
Dyer it alittle. ſalt, and waſh it clean. Wer your li- 

_ quor boils, put it in, and cover it up cloſe; let r boil. 
gentſy till it is enough, and then take it out; drain it, 
OR qd: NO either with lobſter E in ſauce. 


oY 


8 


3 7. toil Tench. i e 83 


WHEN your tench is ſcaled, 3 and 3 
clean, add to it ſome vinegar, 2 ſmall bunch of. ſweet. 
| berbs, ſome whole pepper, a handful of falt, and ſome. 
lemon peel; cover it up cloſe, and ſet it over a good. 
fire, that it may boil quick. While it is doing, take 
ſome muſhroom gravy, and put to it a glaſs o White 
wine, an anchovy, and ſome oyſters; boil theſe up to- 
„ and then add a piece of butter rolled in flour, 
- and the juice of half a lemon; ftir it about till che but⸗ 
ter is all melted; and when the teach is enough, take 
it up, e Is, and lay. it in F diſh ; pour == 
| over 
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only ſimmers; for if you let it boil, it will ſpoil both: 
the taſte and look of your fiſh. When it is enough, 

be careful to take it out whole, and ay it in a diſh, 
hard eggs, cut into quarters, an 


melted butter and muſtard.” 


E 2 8 the — and faſten it on with pachihread. 


„„ 
A beo it to table, 8 leman, cut 4 
dle W Kong 1% genre 


; 5 1 ae 1585 | 4 | 
Fi BEFORE 60 bail fate fiſh, N it into way * i 


and let it f. for a day, or longer, according te the 


dryneſs and thickneſs of the fiſh, and obſerve to change 


the water once or twice: It muſt be ſcraped and 


cleaned well ſrom all ditt and looſe bits that hang 

about it; Put your fiſh into as much cold water as 
will cover-them, and with it a ſmall tick of horſe- | 
radiſh, cut into pieces, and take care that the water. 


with the ſkinny ſide uppermoſt z Fan The diſh- with. 
ſcraped horſe- radiſn. 
Send it to table with parſnips, Fee ee — þ 
N. B. Barrel cod and-tuſk will take fifteen. minutes + 15 4 
boiling ling and large cod twenty minutes ; Whitings 


and [mall haddock-about ſix minutes. Barrel cod are © 1 
commonly boiled whole; but the larger ſort of ſalt. eln 
are firſt ſplit do wn the dacks and e208 cut into biece n 


eh ſix 0 77575 e. „„ | 1 e 


— 1 ; mY 
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To be Salmon an | Court I Boulton, © va Fi 15 f 


was and Clean your falmon perfectly well; n, £ 2 
ich a ſharp knife, ſcore the ſides of it pretty deep, and: 


4 "7 


* 


| Jay: the-filh-upon a dean napkin; then make a ſeaſon-" 
ing for it with a quarter of àn ounee of mace, the Gimme: © 
| quantity of cloyes, and black pepper; put them into a 
mortar, and bet them fine; then chop:ſarall ſome le- 
mon: peel and parſley, mix them well togetber with te 
| ſpices, and add alittle ſalt. Rub the falmon all over 
with this mixture, an1 in the notches put about | 


pound of butter rolled in flour; then wrap the napkin 


24 „ 


into pieces, N pepper, ws as 3 vinegar | 
as water, Cover it cloſe, and boil it gentiy till it is 
| enough; 3 "then take it up, drain IC. and lay it into a 
dim; garniſth it with fryed oyſters, ſcraped hoiſe-radiſh, - 
and flices of lemon, The proper ſauce for jt is the body EE, 
of a crab, bruied and put into r nn . 
and l plots, - NES n 


7. WY boil Plaiſe, Floundem, er Ie: 


8 Was your fiſh very clean, and cut off their * 
= put fem into a ſtewpan with a good quantity of water, 
g 20 add to it ſome vinegar and falt ; let them boil til} 
they are enough, and then take them out with a flice, 
ard be carefu] not to break them; drain them wall, 
and ſend them: up with anchovy es, | 


: a 
— * 


7 boil a Pike. 3 


SET on a gw. kettle with ſome water, and to every 

two quarts of water, put a pint of vinegar; add toit 
ſome whole pepper, a little mace, an onion, and a 

- ſmall bunch of ſweet herbs; then gut pike, rub 
dyer it a little ſalt, and waſh it clean. ben you r li- 

| quor boils,” put it in, and cover it up cloſe ; 1150 boi! 
FSeatiy rill it is enough, and then takes it out, drain it,, 
® 2 ſend. erg eicher with lobſter wer rh es : 
4 9 


To boil Tench, LEH OBS TY 


= "WHEN your tench is ſcaled, gutted, and: 38 
1 clean, add to it ſome vinegar, a ſmall bunch of ſweet 
berhys ſome. whole pepper, a handful of (alt, and ſome 
lemon peel; cover it up cloſe, and ſet it ouer à good. 
” te, that it may boil quick. While it is doing, take 
ſome muſhroom gravy, and put to it a glaſs of white 

wine, an anchovy, and ſome oyſters ; boil theſe up to- 
e and then add a piece of butter rolled in flour, 
and the j Juice, of half a lemon; ſtir it about till che but⸗ 
ter is al melted ; and when the tench is, enough, take 


it up, fn it, and 5 it in * n. pour this ſauce - 
orer 


— 


5 5 55. 
rand ſend it to table, garniſhed with lemon, cut 


*3 p 5 — 


e yer 9 A 


7 n 
** 


and let it ſ ip a day, or longer, according te the 


dryneſs and thickneſs of the fiſh,” and obſerve to change 


the water once or twice: It muſt be ſcraped and* | 


cleaned well ſrom all ditt and looſe bits that hang 


hard esse cut into quarters, an 4 
. Send-1t: to table with parſnips, potatoes, egg favee, — 


about it; Put your fiſh into as much cold water as | 
will cover them, and with it a ſmall ſtick of horſe- 


5 radiſh, cut into pieces, and take care that the water 
only ſimmers; for if you let it boil, it will ſpoil doth: | 7 


the taſte and look of - your fiſh. When it is enough, 


be careful to take it out whole, and ay it. in a diſh, 


with the ſkinny ſide uppermoſt; 2 he pa * 
raped horſe- radiſn. 


matic wo and\muſftard. 


NB. Barrel cod and-tuſk will take fifteen minutes * 4 


boiling ling and large cod twenty minutes; whitings - * 


and fmall haddock about ſix minutes. Barrel cod are 


commonly boiled whole; but the larger fort of ſalt fiſi, 


arefirft ſplit down the back, and: wwe cut into pieces of | 


ing for it e a quarter of kn- ounee of mace, the (ame! 


bw peter e ee % ag 53460 


ES, "oF by 


ee 
© BEFORE on boil falt fiſh, ne put it 11005 wes 1 5 1 
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1 boil Salmon an Court Bouillon, FI 
 wa8H and tlean your ſalmon perfectly well ; hen; 


with's ſharp knife, ſcore the ſides of it pretty deep, and 


Jay/the-fiſh-upon a dean napkin; then make a ſeaſon- 


quantity of cloyes, and black pepper; put them-into a 


mortar, and beat them fine; then chop: ſar 
mon- peel and parſley, mix them well together with tlie 
ſpices, and add a little ſalt. Rub the falmon all over 
with this mixture, an in the notches put about a 


pound of butter rolled in flour ; then wrap the napkin 


| "ou mw the __ n_ 349% it on with ene | 


ſome le- 7 


__— TY + 
Putt into a fih-kettle with equal a. 
gar and water, cover it-up.claſe,and-ſet it-over-4 driſk 
fire; and when it is about half done, take out ſome of 
«the vine ar, and pour in a quart of white port.. Have 
ready a diſh with a than "napkin in it, and when the 
ee ough, take it out of the napkin it was 
boiled in, and ad lay it on the other; garaiſh it with freſh, 

—— and ſerve it **. wich melced ons. ane 

t. a ; Fe. N . 


2 bail Salmen in Wine. i 


L TAKE a ke middle Pie vf freſh ſalmon, ſeale 85 
{ - and waſh it clean; then make a pudding for it in the 
following manner: Chuſe a fine large al, and when it 
1s ſkinned and waſhed clean, cut it open, and take out 
the bone ; chop the eel very ſmall with two anchovies, 
a little lemon- peel, ſotmne parſley, and a little thyme 3 
- add'to it a little pepper and ſalt, ſome grated nutmeg, 
a ſew crumbs of bread, and a piece of butter; mix it 
all well together, ar d put it into the belly of the ſiſh, 
ſew it up, and lay it into a fiſh-kettle that will juſt hold 
it. Take half a pound of good butter, put it into a 
ſaucepan, and When it is melted, ſhake in ſome flour, 
ſtir it till it is brown, and then add to it a pint of fiſh 
| broth, ſtir it together, and then pour it to the fiſh with 
two quarts of ſtrong white wine, and alittle ſalt ; put 
ſome cloves, whole pepper and- mace, into. a bit of 
- coarſe-muſlin, and tie it up; cut ſome freſh. ot pickled. 
. muſhrooms ſmall, and an ounce of rrufles and morels,. 
chopped fine; put theſe all in, and cover the fiſh-kertle 
- cloſe ; let it ew ſoftly over a flow fire, and when it is 
\ enough, take it up, lay it in n ; e, | 
* ee eee 85 


To 0 30, 4 Turbot with = 


cnusk a middling-fized turbot,, gut and wah its 

and then wipe it dry. Put it into a ſtewpan with an. 

onion, ſtuck with oves, a bunch of ſweet. herbs, two. 

ws: a . of * and alittle 2 85 
125 be 3. 


>. 


; pouf ih 4 faicient cantly of veal grad Gs 
2 gr add a pint 1 Madeira; foal of iy 
thin flices of bacon, and lay them over the turbot : 
cover the ſtewpan cloſe, and ſet it over 2 clear fire. 
When it is enough, take it up, lay it in a warm diſh,, 
ſtrain the gravy into a ſaucepan, and thicken it with 
flour and butter; ; then pout it over the ws 125 ſeevs: 


0 it IVY | a 
e Water 3 5 ai 
| CLEAN a hang of any ſmall fiſh,. perch and 8 | 
ders are the beſt; put them into a ſtewpan with by 
water enough to cover them; add a bundle of pa 


and a little bay falt;; boil them till they are ease 
then ſend all up together in a deep diſh, the fiſh, wate 


and parſley. 7 he oper ſauce * * is 1 and; - 


butter. | 7 


Tv boil Soals with White Winer. 


TAKE two or three pair of middli Ware al 
feale, gut, and' waſh them-clean ; , then cut off their 
heads, tails, and fins ; put them into a ſte wpan with 
a little fiſh broth, an onion cut into pieces, a bundle of 
ſweet herbs, a blade of mace, and ſome liges of le- 
mon; ſet the pan over a moderate fire, and when they 
are nigh done, pour in a pint of ſtrong white wine, und 

put in a ſlice of bu 


pint of veal gravy; and when. the ſoals are enough,, 

= them * pour the ſauce over Them, and put. 8 
and eſſence of mo. 18 a. ee and ſeas i it! 

8 oF 0 N 


15 555 | 


75 bait Salt Cod BY * b ae a. {ua | 


' TAKE 2 fine piece of falt cod! and when ies W 
| ſoaked for ſome time, and is thoroughly, cleaned; put: 
it into a large ſtewpan with a great deal of water, ſett 
it over a clear fire, and when it has fimmered for:ſome:- 
fo, e e eee dec WAk A: _ . 

5 Ds WEE 


oY 


— 


ter rolled in flour. Put into a ſauce= : wn 
pan a quarter of A Hint of eflence of: ham, and half a: 2 : 4 


. : - f } : 3 


8 3 58 ye 

piece of duitek, and When it is e put in fix (mall 

onions, two cloves of garlick, a handful of - parſley, 

| and ſome. thyme, all chopped very fine; ſtir them well 

: together, then take the cod out of che other fiewpan, 

Aan lay it into this upon theſe ingredients ; ſqueeze over 

1 

"306 Se 15 large Seville orange, and add half a gill of ſweet 
oil. Put it over the fire, turn the fiſh frequently, and. 

3 5 it is enough, lay it all handſomely into „ 
and ſend it to Eng with a good & 80 28 2 | 


B ah 1 1. A1 2M a 7 ar Lobſters. STE 5 : ; : wy 


A's ine large lobſter, and. Dako it 3 0 | 
* the wen, and take out all the meat, and cut it 
5 very ſmall; pick out the fine part of the body, and put 
= It 14.8 a ſaucepan with two ſpoonfuls of white Wine; 
* "= mix them well together, and then put in the fiſh, cut | 
1c pieces, with a blade of mace, a little pepper _ 
- falt, and x" glals. of White wine. Cover the ſaucepan . | 
E | cloſe, and. ſet it over a good fire; let it, ſtew about. fix 
= - *njhuces, and then put din two, ſpoonfuls ; of vinegar, a 
=. 1 piece of butter, and ſome grated bread; let it flew - 
q | . . tele longer; and while it is doing, cut the chine of 
? is a 15 "the Jobſter into four; pepper it, ſalt it wel), and broil 
3 hen 1 ke lobiter into a ys and . chin 
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nl} pq vec. 41K - Fo reg a Jack. 1% 


TAKE 2 . jack, ſcale. gut it, 5 1958 1 
very clean; then make a ſtuffing for it with ſome 
erumbs of bicad, ſome ſweet herbs and parſley, chop- 
ped fine; "feafan- it with peppef, ſalt, and grated nut- 

ps F add an anchovy. waſhed,, and ſhred very - 

_.. ſmall; mix it all tögether with a piece of butter and 
me yolk of an egg, Pur this into che belly of ybur fiſh, 

or and ſew/it.upg then butter tome paper, oo fn 4 


1 we vY I c — 62 : F 
. » on 1 82 - by ” * 8 2 
* \ 8 11 1 3 wes, % 4 — ; 


„ X 59 1 
dn 2 pit, . down to a good e tine bee * 
well with butter; Wen it is juſt ready, take off the 
paper, and froth it up. Seng it to table with inn 


"yard: a VICK "wor. (54, e 
OS, 46 * 2 15 ; 2241 GEE 2 * 
e Wc] roaft 4 Pike, | 8 


© CHUSE affine large pike, and when you es gutted 
and waſhed it clean, ſtuff it with the following ingre- 


_ dients : Take ſome crumbs of bread, 3 pil? of oyſters, 
and beard them, waſh four anchovies, and add to them 
an 'onion and ſome parſley ; chop them alt very fine, 

and ſeaſon it with beaten cloves and mace, 4 little.. 

grated nutmeg, and ſome pepper and falt; mix them 
all well together with half a pound of butter, put it inte 
the belly of the fiſn, and ſewit up. Put two flat ſkewers 
| on each ſide of the pike, and tie it on to the ſpit with . 

tape; baſte it well with butter; and when it is 
enough, ferve it with 'oyfter ſauce and. Lale melteck 


Ron 6 . BAK. 1 oy x — 4 | 

N. B. Mackare _ be roaſted uwe me mahtlen 
. 5 850 eg 
75 0 vol. Freſh Sturgeon. 427 


e 


GE 4 foo ſquare piece of freſh 3 and put 
: tet into ſalt and water about ſix or ſevem hours; While 
it is in ſoak, chop fine ſome fweet herbs, a handful of 
_ parſley, and a liule chibol; add to it ſome crumbs of 


bread, and ſome pepper and falt ; ; mix them well to» 


gether; take the fiſn out of the water, dry it, and 


aſteh it on to the ſpit ; then rub over ic this mixture, | 


and baſte it well with butter. When it is ready, ſerve” 


749 


VC rat wit: a a 


E 8275 ww wan gravy, and SET 8 a wits in it. e 
hog ke 9 ke * - 8 > 4 * 


5 W HEN. » 0b ed: FA your: Wer well with fi 

Ain it almoſt to the tail, then gut it, Wall it reit 
SS clean, and dry it well. Make a ſtuffing for it with 
| 5 cad, . ſweet e Sad: 2 ſhalt, cher. 
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aumeg! 41 mix ix them all E. toge ther —_ quarter of 

pound of butter, r. 

en wed the ſkin over it, double it, put a large ſkewer. 
' troy h it, tie it to the ſpit, and baſte it well with but- 
hen it is nicely roaſted, take it up, lay itina 
dich, garniſh. it with flices of lemon, and ſend it to 
"OOO n , good oy ES 620K, 


| Foroaf a Collar of Sturgeon. 


OWE ING „ ble and clean it, 
A ts rene: andcut it in } s of about eight 
inches; then chop fine a pint of oyſters, and add — 
- crumbs of W 2 little 1 beaten maoe, ſome lemon 
_ ak, y, and a few ſweet berbs, chopped ſmall z. 

ted Ene my ee y, and duſt in a little pepper and- 
* When they are all mixed well together, butter 
one ſide of the 6, and fizew over it ſome of the mix- 
tote then roll it up as cloſe as poſſible, and when the 
firſt piece is rolled up, roll upon that another,, prepared 


2 in the ſame manner, and ſo proceed till the whole i is 


done; then bind it round with a narrow tape. The 
roll muſt not be above four inches thick; for if it is, 
we outſide: will be done before the inſide is warmed. 

- While it is roaſting, prepare a ſauce for it in this | 
' manger: Put into a ſaucepan a pint of water, and with 


1 = . bundle of ſweetherbs, an onion, a piece of lemon- 


n= a ſlice or two of horſe-radiſp, an anchovy, and 
e pepper; cover it cloſe, and let it boil about fif+ 
teen minutes; then ſtrain it, put it into the ſt 
gain, and add to it the inſide of a crab, \bruiſed; a 
dozen of oyſters, and the ſiquor; the piece of half a 
lemon, two ſpoonfuls of ketchup, and as many of 


| * Walnut - pickle; a pint of white port, and a piece of 


butter rolled in flout; boil it all together a few minutes, 
- and whea the fiſh is Ws PE oe in wed 
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5 To few a Brace of Carp. © 5 
SCALE your carp very clean. before you open them 


then ſlit them, and if they bleed, ſave the blond in a 
Tup's; gut them, take out che rer, and waſh both the 
fiſh and the roes very clean. Then put the carp into 
a ſtewpan with fothe whole pepper, ſale, an onion, 
with four or five cloves ftuck into it, a bunch of ſweet. - 
| herbs, a blade or two of mace, a pieoe of horfe-radiſh: 
ent into flices, and a piece of kemon-peel ;. pour in 2 
ſufficient quantity of ſtrong gravy to cover them, 8 
them over a clear fire, and it will take about twenty 
minutes to ſew them. When they have ftewed ten 
minutes on one ſide, turn them; when they 2. | 
enough, take them out, and lay them into a diſh 3, 
then ſtrain the gravy, put it into the ſtepan again - 
Vith two anchovies, boned. and waſhed, a piece 'of . 
butter rolled in flour, 2 pint of claret, a ſpoonfubof 
_  muſhroom-pickle, and if you have ſaved any bl 
put it in 3; ſet it over the fire, and keep Kirving o it ul. 
de ſauee is thick. Take the toe and cut it ini | 
dip them into the yolk of an egg, and fry them in bur 
ter with 2 of dread till they are brown 
lay your carp handfomely in the diſh,. pour the ſauce - 
over hem, and lay the —— round the diſh-with horſe-- 
_ radiſh, fcraped fine;: ſtick ſome pieces of mn woe. 
about i in different hee and ſerve it RR F. 


AKE ee Ace of cod, ind tay A 2. 
 Newpan with a pint of good gravy, half a pint of hitte 
wine, a bunch bf ſweet herbs, ſome pepper, falt, a 
-- Jittle beaten mace, and an onion ; cover the 3 9 
d and: let * flew . ſeven) or vor _ 93 


— 


. 


Voß N 
e autes; . put in a few oyſters, the juice of balf 2 
. lemon, and-a piece of butt eoiley' in flour ; letit few 


a little longer, ſhaking ( e pan o ten; and when it is 
3 enough, take out the-onion and ſweet berbs, lay the 
'fiſh into a diſh, and pour the ſauce over it. Garniſh 
9 with kee horſeradiſh, and ſlices of 8. | 


. - A — * Py 6 
* 


10975 

ik A RAINS of ks a take . 5 
* body and claws; take care, that it is free from the 
5 or. any pieces of the hell; put it into a ſtewpan 
with half a pint of white wine, a little pepper, ſalt, and 
grated nutmeg. Set it over the fire, and when it is 
hot, put in ſome crumbs of bread, a large ſpoonful of 
vbinegar, and the yolks of two eggs, beat fine; ſtir it 

3 bell together, and when. it is all thoroughly heated, 
pour it into à ſoup de and, lay: Forts eee __ 


ws. een I 8 13 ; Sg 8 2 + 
5 1 - , z * 
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£ e 7. E 1, 1 
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N kr 1 or 1 middling d eek, fin, 2 oe; — 
and waſh them very clean, cut them into pieces the 
length of your diſh, and put them into a ſaucepan with 
2 water ;enough to cover them, 2 blade or two of 

a little whole pepper, ſome ſalt, and an onion 

vck with a few cloves 565 covet the ſaucepan cloſe, and 
let them ſtem gently. When they are quite tender, 
ue out the onion and enn put in a piece of butter 
= rolled in flour, ſhake the faucepan about till the butter 
u all melted, then take out the eel, Fg it into 2 rut 


* 


la, and ae ſauce over it. e e 36418 
e en dene, . 
0 Jak, guy, ad walk them in vinegar 225 fate : 


 _- broth enough. t0 cover them; ſet them over a clear 
pe, and when they have ſtewed.for ſome time, add a 


dunch of ae _ Wann two at”? 
e 


"them into a ſtewpan with j 


24144 
a . 
\ f ” 
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of ne a git of bite wine, aig 2 piece of but ⸗ 
ter, rolled in flour; let them ſtew till they are nicely 
_ "done, then lay them into a diſh, take our the e 
ſeueet evict: and TY the. ſauce over. chem. N 


I 
* els 
1 Fs Les 
1 % . "vp at J 
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i 1 7 Fn Trout. Üͥm 5 SBS 


" CHYSEs A ; fine lags trout, and waſh'it. very 0 * 
make a ſtuffing for it with ſome/crumbs of bread, 2 
little thyme and. parſley, chopped fine, ſome pepper, 
ſalt; and grated nutmeg, the yolk of an egg and a plecs 
of butter; mix theſe all well together, and put ipto . 

. the belly of the trout. Then put it into à ſtewpan | 
with as much good gravy and white wine as will cover 
itz let it ſtew a 3 of an hour; and then put in a 
piece of butter rolled in flour, When the butter is all 
melted, and the ſauce is thick, take out the fiſh, lay it 
into 2 deep diſh, and pour the „ | 
1 Jobs moo with fliced lemon. 1124 rg 208 


TTY J ſeollp Oyſters: - 22 hy 1 


PUT A pint of oyſters, with their liquor, into 3 : 
Sueben and add a blade or two of mace ; ſet them 
over the fire, and ſtew them a few minutes. Theo g 
in a piece of butter rolled in flour, and when it is a 
melted, pour out the oyſters into the ſcollop-ſhells, 
filling each three parti ful; then cover them with ſome 
grated bread, ſet them before ta —_ and ee them 
ds ene. a, e 

0 55 e + Wo 


A A hk gew imp. Ek 


pick 2 quart of SO very at then, ger Gow 4 ol 
" Into a ſtewpan with half a pint of white wine, and a "4 
quarter of a pound of butter, When they are hot _ 
throng and the butter is all pes. £ put in the yolks 
of four eggs, beat up with a lite white wine, ſhake it 
well till it is of 'a proper thickneſs,” and then 2 it 1 

into a gef load hart One ir ee toaſted an. 
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Kid l Ol doße ler; lay ſome ne. | pep Se 


SET fs 1 65 „ 

JE 
CAUSE a ber of middling-ſized 1 al . 
you have wathed and cleaned them Weng cut off 
_ their heads, tails, and fins; put them into a ſtewpan 
_ with a bunch of ſweet herbs, ſome truffles,,muſbrooms, 
morels, a little pepper, ſalt, and a piece of butter rol- 
led in fleur; pour in white wine enough to cover 
them, ſet them over a flow fire, and, when they are 
= done, turn them. When they are enough, take 


wad carefully for fear of their. — 225 them 
jaw e eee NO” 5 


5 1 Je ew Mudiels, 1 2 
WASH them very clean, and put Gow into 2 Kew 
pan; cover them cloſe, and let them ftew till all the 
, Hells are opened; then pour them into 4 cullender, 
' and pick the muſſels out from the ſhells: look under - 
the tongue to ſee if*there be a crab, and if there is, take 
n out, Put them into u aucepan with ſome of the li- 
or trained through a fine ſieve. that came from them, 
2 two blades of mace, a lar ſpoonful of vinegar, 
and a piece of butter rolled in Fur. ; let them ſtew till 
N melted, and pony (os into a 9 


ee e To flew Collops. „ 

- BOIL. them mold; in ſalt and water, chen take tem 
out, and put them into a ſaucepan with a little of the li- 
We a glaſs.of white e two lar e ſpoonfuls of vi- 

4 a little mace, go” e Juice of a | 
ville e orange, and a piece of _— rolled i in flour; gew 


3 n Ps: . 


5 2 1 
. 1 


w Ofen, 

TAKE a quart of opfen and waſh and cena them 
well in their dun liquor; then ſtrain that liquor, and 
15 it into a * with the . add two da” 


3 
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ET „ 5 = 
of RENRY ant Aww - 
Fre, and when they dolly: put in 4wo ſpoon 

gur x 'glals ef white wine, 1 piece of butter. rolled 
m our; ſhue it about till the butter in all nielted, 
"ol its 6 * A urn _ 
1 ie te able 
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25 to fry Seals. Oo 
_ BCRAPE and ak your ſoals very 


clean, kev vi nes; 


ſin them; dry — with a clean cloth, and flour 
them thick. Set on a fryingpa with ſome ſweet oil, 


and when it boils put in pour fiſhy. and fry them of a 
fine light brown. When they ate endugh, - take them 
out, and lay them on a ſieve to drainy then lay them 
into a diſh, and 1 them thick with fryed parſley. 
Send them to tabſe wic ahchovy na 2 0 
dark cok cut in . e eee 


1 


1 


un gut, re waſh: . 3 Ly lay hens: - 


in a cloth to dry; then fry them, and the roes, im 


ſome hog's lard. or butter, and when they are a. ſine co- 
lou, ſufficiently done, put them into a'coarſe-cloth. 


to drain; then lay "he: carp handſomely into 2 dim, 
and the roes on each fide z garniſh it with fryed toaſt - 
and ſlices of lemon. Send them ty, table ar roger HR 

EY ns er 1. a u ah ee n f 
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5 SKIN and gut your. a waſh them very 3 0 
if they are | barge, make a -Þyddi for them 
e, Aue pepper. Gt, een of 
batten 
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fuls' of vine- 
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-m— dad ey ibem in butter till they 


and of a fine brown; then ſerve them up, garniſhed 
with \ ore und _—_ wry pads Done in a CO 


* 8 L + 
W273 , 1 
x ” ne" LA >4 


Madeira, two 

blood ;. cover the pan cloſe; ſhake it frequently," and 
when they are enough, lay them into a diſh, ſqueezes 
| 1 wy lemon into the Os; 4 tancbing over r them, „„ 


| them wore An well 
n is £ ES INE into 


0 


- hence e it 
the belies of your filb, ſkewer. EN up 7 — 


a. 
Mou me 


3 


enough; then take them out, and when 4 —4 


drained fromthe fat, take out the ſkewers, and lay the 
| fiſh into a diſh; garniſh them with fryed parlley, and 


ſend them to tabſe with anchovy ſauce. 
When your e e976 are very large, the beſt way is to 
cut them into pieces 121 engt of 10 _ . 


ae 4 fa. 


Th Tofy Perch, 
LET y your r perch be very freſh; "ai oP a \ middling 


ſize; 62; gutz and waſh them very clean then 


ſcore them on She fides with a knife, flour them 
pretty thick; and fry them in oil til they are enough, 


W's 


— 245 3 Ss” by * 


YOUR Jar 


3 till they are 7 tot they Vit. acid by, 
nor eat well. Cut them; at the tails, and ſave the 
blood; then waſh them welt in warm water, dry them 


in a cloth, and then cut them into pieces ; flour them, 


and put them into a fryingpan with a piece of butter, cf 


mall bunch af '{weet herbs, a bay-leaf,- ſome pepp; 


ſalt, and à little: grated nutmep ; ſet them over c ear | 
fe, and fry them till 


they ure almoſt enough; then 
take out the bay leaf 8 ſweet herbs, add à glaſs: of 
1 of chopped "capers; und the 


"a — his Coe” 
3%. p wo 8» 
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GET « cw than: freſh haddocks, ad with 


* and ene 
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JFF wats; „ 
ter. When they are enough, take TO; out with a 

| ſlice, and when they are-drained very lay the 
middle pieces in the center of the diſh, Yet ee 
and tails round them; garniſh with . «pug, ans — 
ſend them to ore wu apps ſores: . of 
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LET y your -finelts be quite new, wipe them” ry 
clean, and flour them well. Set on a fryingpan over 
a clear fire, put in a piece of butter, and when it is 
quite hot, lay in your fiſh, and fry, them of a pole 

brown. When they are enough, drain. them; then 
lay them into a diſh, garniſh it 155 fryed parſley, and 
ſend them to table wich anchoyy f auce ee 2 5 
N 1 ee . Fee 05 en eh "pho "= 
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: ont wile. ver 3 
TAKE a hs 9 fine 5 Rs 6d ow PE 
thoroughly; then take the "ſmblleſt- of the two, and 
cut off the lech from the bones; chop it fine with ſome - 
chives, a handful of parſley, 4685 ſome muſhroome ; 
ſprinkle over them a little pepper. and ſalt, mix them 
all well together, put them into a marble mortar with - 
ſome crumbs of bread, ſoaked in cream, the yolks: of 
two eggs, and--a piece of butter; rub and grind wo 
About, chat it may all mix well. When this is readys. - 
take the other teneh, and with a ſharp knife open the 
fleſh all along the back, down to the bone; cut the fiſly 
to the bone om both ſides acroſs, juſt under the head, 
and above the tail; then looſen the Lemm, and N 5 
the. bone. Then take the ſtuffing,” and lay it upen 
one half of the tench, cover it with the other, and few _ 
them together; flour it well, and then ſet on a frying _ 
pan with ſome clarified butter; when it is hot, lay in A 
the folh, and take care to fry it of a very fine bra wm. 
When it is en 21125 a il 10 0 ble 52 8 
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elLEAN and wan your fh, then dry and flour 

f 1 with ſome hop! s lard, 
nnd when it is hot, put in 
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76 fry Oyiters as Garaiſs for kh. 


«wx them in their own liquors. and dry 2 
very well; then have ſome yolks of eggs beat up, with 
_ ſpice and ſalt finely beat, and flour to make it thick 

| on h to bang on the OW hit them 2 75 in 


* r 
to 15 8 


i them; fet on a Replays 
the mullets. When they 
tte endugh, pour over them &, ſauce made in the fol- 


F- towing manner: Make ſolid *nev6vy Auce very thick, 
and then add two ſpoonfuls of — c 
boom 1271 — 2 8 08 of gen 4 _ 


ped fine, 
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— . w vu Salmon. 


eee eee FI: 
very clean and dry, then melt ſome . thick, 
and put in the flices of ſiſtr ; roll them about, that they 
may be well covered —_— 
_ clean gridiron, and broil them over a flow fire. While 
they are doing, a ſauce for them in this manner: 
Set on a faucepan With ſome batter and a little flour, 


add to it two anchovies, boned and chopped fine, a 
tea- cup full of warm water, two ſpoonfulsof vinegar, a 
leek cut into four pieces, ſome pepper, ſalt, and a little 


grated nutmeg ;; ſhake the ſaucepan till the butter is all 


. diſh, take the leek out of the faure, 4-4” {ad little 


— juice, and then = it into * * 


> % 


E n — bone \mehed bute in part be. 


_ melted, and when the ſalmon is enough, lay it into a 


4 


2 


* . SIX... EI <1 
4 * LS, 15 oY. 2 768 
. * by 4 6h e 
At 990 U acl 
- 4 


885 Er 1 fine freſh en; pre $46 — out 
off their beads, ſplit and wipe them very clean; then 
| ſeaſon them well with pepper and ſalt, and hang oo 
a of air for three or ow hours before 
qteſſed. Have ready-+ very clear Are, and 9 
radirop ; when it 49 hot, four your mackarel, and 
1 them on ; turn them often, and take care that they 
"When they are enough, lay them in a 
ans e 
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do not burn. 
diſh, and tub over them a little bit of 
«bem up La Wr. 5 


8 = Iroil Eels, be 4" 138 


CHUSE 9 15 e middliog-Gzed 5 Kia WW and _ 
make them clean; eut each eel into three pieces, and 


wi.ÿch a (harp knife, cut flaſhes in them -lengthways. = 


Have ready ſome, melted butter, and add to-itanonion, - 
chopped fige, ſome. 2 of 5 matjoram and thyme, 
ſtripped clean from the ſtalks, ſome pepper, ſalty and 
grated nutmeg; 24 theſe well together, and then 
put in the pieces of eel; ſhaker them about a few mi- 
nutes over the. — — then take them off ; take out 
the cel one piece at à time, and roll them in ſome 
crumbs of bread tijl they are well conered wih ãt; 
then lay them upon a 1 over a clear dre, 5715 
broil them very criſp, and brown. 

While they ate ng, ſet on a wegen, with ſoars | 
veal gravy, and add to it ſome parſley, chopped fine; n 
few chives, the fleſh of eight or nine olives, and ſome 


<apers, all ſhred fine; ſet the an over the fire, 
and ſhake it frequently EM 5 


een a, and pour in the ac.” 
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18 and waſh it very 


5 Ts made with ſome 
rolled in flour, a little mu war 25 
boil them toget 


let idem lay in it four or five minutes. 
1 OE * . — _— and ſweet herbs, 


1 well. Broil 4. over 2 char fee; and 
when they are enough; ſend. Ka to table with 312 : 
 meſted butter and muſtard. 
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2 vu Crimped © cod. ke 


” CHUSE » middling-ſized cod for this . 
We in 'falt and water; parks go 
into ſlices about three inches thick, and quite through 
the fiſh. Put them into ſome boiling ſalt and water, 
and let them boil about four minutes; then take them 
2 and lay them upon a ſieve to drain. When they 
are pretty well dried, flour them, and lay them to 
- broil at 'a good diſtance over a clear and briſk fire. 
- When "7 are e ſerve * 1500 * lobiter 
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5 . 275 9 zol Cod-Sounds, .. 
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PUT therk into boiling water, and wh 8 lie a 
ow minutes; then take them out, and rub them with 
falt, to get off the ſkin and black dirt. When they are 
quite clean, put them into a. ſaucepan with fome boil- 


ing water, and let them boil ten minutes ; take them 


out again, and When they have drained, flour them 


well, and duſt on a little pepper and falt; lay them at 
a proper diſtance over a clear fire to broil; When they 


are enough, lay them into a 1 and pour over them a 
a piece of butter 
Cayenne pepper; 
her till the butter i is 2 melted, and 
den your it over * * wh 


2 fl 271 an „el POO 


TAKE 4 ſine large eel, rub it well with unt, waſh 
, and wipe it dry with a cloth; then ſkin it, and cut 
it into four pieces. Melt ſome butter, put in a litile 
Halt and vinegar, put your pieces of eel into this, and 
Make a mixture 
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. | 


a: 


= 1 ET. Nau Te 0 | 
als gut, and waſh 1.55 clean, and put them into a 
cloth to dry. Have ready ſome melted butrer, 'with - 

ſome ſalt in it, and when it is cool, dip the perch ĩnto 
it, and turn them about, that they may be Well covered 


When they are enough, take off the 
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erc be « lt and not : o large; 


with the butter; then ſet a ridiron 5 a clear, good 


Fre, and lay the perch upon it. While they are doing, _ . 0 
make a ſauce for it in this manner: 2 Put into a faucepan = 
a alitcle water, two ſpoonfuls of vinegar, and as —_ x" 0 


of white wine, three anchovies, boned; waſhed, and 


chopped ſmall, a whole leek, ſome pepper, falt, 2 be- 5 A 


'tle grated nutmeg, and a piece of butter rolled in Hur; 


ſet ſr over the fire, and keep ſhaking of it till the butrer 4 5 RY 
is all melted. When the perch are enough; and” df a 2 
| fine brown, lay them into a diſh, take the leek out f 
Fog _— and 4 8 N over them. ee TIO TW fs 


mix ke ell together, -and then take the pieces of 1 
5 and roll them well in it. Butter — paper, and 
roll the eel up in it; then lay them on à gridiron oẽ,Ftt 
2 clear 17 3 


y them into à diſh; garniſh it with fliced 9 
and a good 2 
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WHEN: you have cleaned them, cut them. 2660 -.- nM 
| | Bices, and boil them tender in milk and water; then 
put them into a; cullender to drain. When they we | 
5 pretty diy, ſeaſon them with beaten mace, grated nut- 5 1 
meg, and a Intle ſalt; put them into 4 ſaucepan. add 
eream enough to cover them, and à piece of butter 
e in Jour, Shake: Wr about il it is 
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Was them very clean, and eut off: their Ens; „ 
Fl " hep de d fiſh well in a doth; + When this is done, 
take a ſharp knife, and cut the meat clean from the 
+4 bones ; then cut it into pieces, about an inch broad 
and o inches long, lay it in a ſte pan, and to a pound 
bol ſſiſn put a quarter of 2 pint of water; add a ſmall 

— < j ſweet herbs, a little beaten mace, ſome grated 
2 a little falt ; f cover it cloſe, ſet it over 2 


it . 2 < 


and let it bail four or five minutes then 
M _— the ſweet herbs, put in a quarter of a pint of 
| - good cream, à piece of butter rolled in flaur, and a gil 
E- of white. wine; ſhake the pan one way, till it is thick _ 
and e than dig it ups, Nn! with * * 


| v rica them brown. þ 


A 


YOUR fits muſt be cut in the ſame manner as 4 
need above z; flour it, and fry it of a fine brown in 
bags lacd ; then take it up, and lay it before the fire 
to keep bot. «Pour the fat out of the pan, then put in a 
piece of butter mixed with flour, and ſhake it round till 

it ie all melted; add a quarter of a pint of water, an 
onion, a bunch of ſweet herbs, a little pepper, and ſome 
| -beaten mace. Let theſe boil well together ; then pour 
in a quarter of a pint of red port, a ſpoonful of ſoy, and 
two-of vinegar; mix it all well, 1 let it boil ; then 
take out the ſweet herbs and onion, and put in the fiſh. 
a When. it is all — Pour it into a 9 and go it 


P 
bs. 4 2 : 2.3 
= 4 A * * 


13 2 0 er Soals white. ; 


OTE painof large, freſh ſoals, ſkin, gut, ad 14 ; 
ch veryelean, cut off their heads, and dry them well 
in 3 then, * a nag 2 os How 


the 
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Ye. 1 73 9 8 1 A 
_ Wake and figs. on both ſides... Ft, eut the bn 
Jong. ways, and then acroſs, by which means each ſoul .. 
will be in eight pieces. When this is all ready, take 
the heads and bones, put them into a ſaucepan with a 
pint of water, an onion, three blades of mace,-a piece 
of lemon, a ſmall cruſt of bread, ſome whol e pepper, a 
litile ſalt ſalt; 4nd a bundle of ſpect herbs ; ſet it over. e Te. 
fice,, po, let it boil. till half is- waſted; then-ftrain it #5 8 
through a ſieve, pour it into a ſtewpan, add half a 
pine ef Mad adeira, ſome muſhrooms and parfl „chopped 
ae, be Pl ſmall piece of butter rolled i Pf Farting 450 :then 
lay in the ſoals. Set the. tewpan over à good fire, and 
| keep ſhaking of it till the fiſh is enough; then lay the ' 
hih handſomely into a diſh, 24 your the en overs . 
niſh A with.liced mis 94.5 a2 Ove 


a 3 * * 
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| ARE your foals, and boil the 1 as ig the. 
Foregoing receipt; flour your fiſh, and fry them in 
hog's lard of a fine light brown, Haye ready ſome balls 
made thus : : Take the fleſh of a ſmall-ſoal, beat ĩt in a 
mortar, with a ſmall piece of bread ſoaked in cream, | 
and the yolks of two hard eggs; when it is fine, 204 
to it ſome parſley, thyme, and an _anchovy, chopped · 
ſmall, a little pepper, ſalt, and à piece of butter; 
mix theſe all together with the yolk of a raw egg, and 
then make it into little balls, roll them well in flour, 
and fry them. Then lay your fiſh and balls before the 
fire, pour all the fat out of the pan; and ut in the 
broth that was made from the bones; z add half a pint 
of red wine, ſome truffles and morels, 4 ſpoonful of 
catchup, and the juice of balf «femon.” Set it over the 
fire, ſtir it well together, and when it boils put in a 
piece of butter rolled in four, keep Qhaking the pan "al - 
| the butter is all melted, and the ſauce is thick; then 
put in your balls, and when they are hot, diſh ee 
filh up nicely, lay in the balls, and pour 195 urs: over. 
its. Serve it * e with . | 
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oF akk be Hladge ita. . ad with in | 
5 very clean then / matte a pudding for it th th 1 t W 
TH * manner: Take the fleſſi of a Sasa F-{1ZCC 8 1 
it into a. marble. mortar, and beat it to à maſh; . 


hb add a piece of 


on 


crumb of brad, ſoked in Echatn, is | 
| parſley,  few-chives, and ſome niuſh ms, all « | 
fine 3 ſeaſon it with pepper, ſalt, ant (rated nutmeg, 
mix Yell well together with a piece of butter and the 
| yolks of two raw 78 put at into the belly of the pike, 
aànd ſew it up. It ſome butter very thick, and rub. 
ſome of it over the fiſh 3 then ſttew ober it an onion, 
and ſome pepper duſt on a little flour 
lf it carefully into a baking-diſh, and pour 
in the reminder of the melted buttef. Then lend 


ti the oven, and When it is very brown, it will 505 
enough; Ag it on s hot HA, and {end it to table b.4 "7 
* = 705 TINY Fo « 205 \bake der „ ele 3 


; * ; GET A * brace of tench, and ag tbem yell. 


"EI | Chop ſmall ſome parſley, and an onion; add to it ſome 
2 „ 
"eh nutmeg, pepper, falt, and ſome ſweet-.herbs, 
: 5 picked clean from the falks ; mix theſe well, and then 


VM AS, 
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pick 
iu the bottom of a baking. -dith, 8. ſome butter, 


S 

? 
„ th ; Hinkle in the ſeaſoning. Lay the tench fegularly in = 
4 . the-diſh, pour over them ſome. melted butter, drudge "Pp 
ten with crumbsof bread, and ſend.them.to.the,oven, 
* Wben they are enough, 1 A e 1 i 
5 0; * 1 WG am 15 15 . 
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TAKE "fix or f 
"with them very clean; 
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fine 1a , 
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V, gut ai 


lay them into a Av ban. 
ſtrew over them ſome whole pepper, a few cloves, a 


- little mace, two bay- leaves, ſome falt, and, if liked; 2 
little Cayenne 
vinegar and the fame quantity of ri 


r ; then pour over them a quart of 
ed pott, 4 pilt 
old walnut pickle, a little cochineal, and a gill of ſoy; 3 
- tye over the pan a ſheet of paper, end them, to the 


. and take care that they are not baked too 
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To bake an Fel. 


8 Ta very Mai: large eel, 

- ſkin it down to the tail; make. a 
crumbs of bread, ſome ſweet herbs, the 
1 t 


half an onion, chopped ſmall; 


= kalt, ſome beaten mace, and 2 "little grated. e 
PAY mix it all together with a piece of butter, 
| into the bel! 


Lover it. 
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ſkewers that are in the fiſh reſt 


if Y 


te 


in another, CON 
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loblers are 


"ant 


ravy 
in one 
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nice 


that the eel tray hang in the middle 


over it, 


> ſaucebogt,.” 


thi 
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upon the 
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Herrings and 812 may be baked the ite u 


* top, 


S tim of 1 oY 
e of the pan without: 
iebing the bottom, ſend it to the oven, and when Te. 
comes home, take the ſkewers out of it, lay it into a 
diſh, pour a, little 
with melted butter ih 


me 


a u 
of the eel; ſew it up, e 15 
Tt vp round; flick four [kewers ih 
then get a pan that is not very big at. 


and ſend it to 
and. Hen 
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much. | 


. +42 
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4 27 them with . ES) 2 5 0 mace eand 8 
bent fine; take the bodies with ſome dyſters, chopped, 
mix it up with a little onion; ſome parſley, ſhred fine, 
$ xd a little grated bread, and ſeaſon it as the reft ; 
. then take the yolks of raw eggs, roll it up in balls, and 
lay all into the pie, with butter at bottom and top of che 
fh; when it comes aut of the oven, pour in a ſauce 
E of ſtrong gravy, oyſter-liquor, and white wine, 
1 bunten with * 15 of an <g8: = Lal to cat *. 60 


OW 


* * O — 

3 4 Soal Pie ehe 
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vary there. 3 eels, waſh and ſkin then, gut 
them into a ſaucepan with juſt water enough to cover 
mem, and when they are enough, take them up, pick 
the fleſh clean ftom the bones, and put the bones into 
ide water again; add a little pepper and ſalt, and let 
E + the liquor boil till it comes to a quarter of a piat, and 
” then {train it of. Mince the fleſh of the eel very Ane, 
mit with it ſome crumbs of bread, a little Rani, ſalt, 
= grated nutmeg ;, chop fine an anchovy, ſome le-. 
on- peel, and parſley ; mix them all together with a 
. of a pound of butter. Cover your diſh all over 
wich a puff paſte, and put in the force-meat; then lay 
| over it the fleſh of three pair of middling-fized foals, 
I ' cleared from their bones and fins. Then pour in the 
| I gravy made from the el, ly on the 14. and ſend it. to. 
Els oven. | 


2 | * | 5 Pie. 


GET fame fine, freſh herrin 6, gut, ſcale, Fs waſh 
a Wife] cut off their heads, tails, and fins, dry them 
with acloth, and ſeaſon them with pepper, ſalt, and a 
little beaten mace, Make a good. cruſt, and cover 
EF with a part of it the bottom of a diſh; then pare ſome 
apples, and cut them into thin ſlices 33 eel ſome onions, 
| and cut them likewiſe into ſlices. When this is all 
ready, lay a row of. herrings in the diſh, over them i 
ſome lices of apples, and then a layer of onions; put 
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FARE a 2 quart of pe, HR $A} 3 t i 
wells; > if hes are very ſalt in the boiling, ſeaſon them 
only with a little cloves and mace; but if they wan 
falt, fired two or three anchovies very fine, mix then 
with the ſpice,” and ſeaſon the ſſirimps. You'msy 
make a good eruſt, becauſe they do not want much 3 | 
baking; put a pretty deal af butter ovet and unde? 
* one e a, hire Rs and ſend e ovens _ 


* * 8 * 8 { ig * 5 : 


3 Salon Pie. 5 N 


C SE a fine piece of freſh ſalmon, and FR 1 

pell; ſeaſon it with pepper, ſalt, ſome num, and 
2 kite eaten mace. Then rub the bottom of o 
diſk- with butter, put ſome cruſt round the ſides of it; f 
and lay in the ſalmon... Boil a lobſter, take gut a the 
fleſh, and chop it fine; mix that and the inſide of the | 
body together, gdh half a. pound of good butter, add ; 
mix Of the lobſter well 9 3 it; then pour this into 

che diſh over the ſalmon, lay on the lid, and fend it t& 

be buked. 8 00G: ſand a6 hour in a | moderate oven. 
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| TAKE a quart, or three pints of fine, large 3 9 
W them in their own. liquor, then beard them, 
and chop them ſmall; put them into a marble mort 
with Pi achio nuts, ſome marrow. and grated breads | | 
beat them veiy fine, and ſeaſon it with beaten mace, 
pepper, ſalt, and grated nutmeg. Then cover your |} 
dich with a good cruſt, and lay this into it; pour in a 
little of the liquor that the oyſters were boiled in, and _ ? 
| * _ 10000- leer of butter! 5 then put on the 11 5 and 1 7 E 
| 8 _ 
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GET a fine 600 of ſalt fiſh, put it into 2 WEI 
of water, and let ie, lay all night ; then take it out, 
and parboil it 7 drain it, take off the ſkin, pick the fleſh 
tom the bones, and mince. it fine. Take the crumb 
| ef two French rolls, and boil them in a quazt of milk; 
when the bread is quite ſoft, put it, with the milk, into 
a pays: bruiſe it fine, and add: to it the falt fiſh, two 
ſpoentuly of. parfley, chopped fine, a ſmall - nutmeg 

grated, à little. * waee, ſome pepper, three tea» 
1— pf muſtard, and balf a pound of melted but- 
ter; cover a diſn with 2 good paſte, and put iv all i in; 
- hob 5 on the * cruſt, and bake it 5 


k. 5 


* N * * 
. 
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- TAKE e 8 and clean them thor went 


- the cut them into pieces the length of your + wht and 
ſes ſon them with pepper, ſome beaten egg and a lit- 
dle eh. Cover your diſh with ſome paſte in the 
tels, and pour in ſome water ; lay on the 0 the, fend = 
to the orb; ang let ie de wall c 


& 7715 4 4Y 4 is 24 2 : t 1:5 2 . ; Lge; 67) >f 4-H Rig 
7 : GP, 4% 4 * 5 1. * F G 

'©3 13 5491 dis "bil 507 eo vil gl 8115 2e 16. O5 
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| TAKE two brace of fine trout, waſh add ſcale them 
very clean; then cut off their heads and the ends of 


their tails. When this is done, cut off the fleſh of a 


2A . cb uple of large eels, and cut 11 into thin pieces ;. roll 


wem in ſpices and bay- leaves, powdered, and then lard 

your'trout well witb it. Put at the bottom pf a din 
Lind fliced artichokes, muſhrooms, ahd lemon; ay ſo 
paſte round the diſh, and then put in your trout; add 
ſome fees of butter, à few cap per, and fome chopped 
eyſters; ſtre w over the whole a little pepper and 3205 
den gut on 1. 112 ane PRE It to che wo wi 


oy +: £253 119 2 . . n 


— 


of crows; 2 vr nl 4 ge Wee 
E 


till they are tender, then ta fee + pick. the fleſh 
lean | oj the ones 2 Pop it very ge ada toꝛ·is : 


boiled in, and put it: into n 
| bones, an gots, a ſmall bunch of ſv 


. F RY om 
W 


5 kita comes tub: hut 


Wine, and pi 
ing ol ivtily th 


the n er,” 


cover them With clari 
i 5 2 rer Jene * * * $7873 * F N 8 4 3 4 * ao 
; ee oy NO Sun WAY a} 44106 iq +IRt; "EL 


8 bi a. 5 SITY 


and waſh them very clean; wake e 25 pl a «lr 


them in the eng a manner; Boil a couple: of ple 


11005 7 70 of bread, 
155 - ſhred fine balf a 
Filet thyme, Hike ns ghoph 


en 


ome, 
and the yolks of two hard. 55 n al tegetder 


with'a quarter of a pbun utter, ani 1 into the 


belly of the carp, Take the liquor that the eels were 2 
uren; add to it the cel | 


pi, ade 
with Half. 


it: intos thx ſautepan 


2b over 


your diſh, lay in the cfp, at) Wen? © 
WIG? 


— * 


WY er? gp.” 


" he, $ = p Brite * geo A 
R foine OE fn, guts pd, ath, them = | 
. yery Ine Sp "them wi AVE IPL and — 4 5 A 1 


1ep "then i} into,a p A * onion, 
mh ele ee ſr Mtg COD: 
brter, 2 nd { bake 9 5 When they ate APO rl 
them out“ of the a e lern iats A clean; fs, 
ph W 1 ic e 


p 
#” . 


* ts 5 

3 1 wie. 2 
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ya anchon = 
opripeels 


dee ul butte® rellen fi hk 0 Bak 
butter ie I menge, Püt & "Foot? cruſt. 


ur! 1 wank > g 
« 12 * * N ” 
4 » . 4+ x . 
* 2 2 G 
þ J 
W 5 6.0 ©, 
1 5 27 9 © 
— * * 3 A - * 4.3 
i 1 f > . Ws — 5 
ls B F : « ; * 5 ” 


1 * 


Sf eo 


* 3 


| TAKE a fide of dice, ſrale and x wipe it ve r 
but do not wall it; falt it well, and Tet, it lie till the ſalt 
i all melted. and drained from it; $i then ſeaſon it with 
| beaten mace, cloves, and ſome whole pepper; lay it 
into a pan, add four bay- leaves, and cg er it With but-⸗ 
ter; put it into an oven, and when it is Fel baked, 
take it outs and let it . 2 © Ye 4. 20 th 1. put it 
to CC ve , with 


1 


e 


V. B. Carp, teved, tad rw if 6, wy be done in the 


| fame ODOR. 3 

a — — 11. 1 * & = „ b ee . « 
* * * . * 

* % „ 
4 2 
« ; i b ö 
k wy 1 i 1 * : 1 7 * 19 1 
87 * N 2 K 4 228 h N : rs 115 8 3 *. „ 4 Þ by 
. % # ## ai 5» . 60 : 
£4 * 
* 


| ' TAKE; your TW clean a mem well ; that 
walh them with vinegar, and ent off their beads; tails, 
and fins; ſeaſon them with pepper, ſalt, hutmeg, and 
a few cloves ; put them cloſe; in a pots: and: add a little 
veijuice and ſome butter; cever them cloſe, and bake 
them two hours. When they are enough, pour 


8 - the liquar, and cover them W 4 } 25 


ES) 


SE ©, r. XII. 


Of Contana neo: FR. 
To collar Salmon. ; 


CHUSE a fine large piece of falmon, ſcale and wath 
ft very clean, and then dry i it well in a cloth; cut it 
open, and take out the bone ; then tub it all over with 
the yolks of eggs, beat up Gn. When vou habe done 


this, take a pint of © 7 5 and the tails of a couple c 


1 hard, a 


lobſters, and parboil them; then chop them | ſmal] 
add to it the yolks of four eggs that have been. boiled 
bunch of ſweet herbs, and half a dozen ancho- 


vies, all ſhred-fine; mix theſe with ſome crumbs of 


+ a little pepper, wy and — ſome beaten 
. „ 


7 * i 5 . =, : 5 ' * 2 : 
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- negar, of each equal quantities, a bunch of ſweet herbe, 


mace a# fe d the ht * as many eggs As a 5 
2 it into a paſte. Lay this all over the in lde of the. 2 
damos, then roll it up into 2 collar, and. bind i it toge- 
ther with ſome tape; Set on a pot big enout 2h to hol# 
it with equal parts of vinegar and water, throw'in a 
little ſalt, and when it boils, put in your fiſh with. x 
bunch of ſweet herbs, a little fliced ginger, and ſome 
nutmeg ; let it boil about two hours, then take, it op. 
put it into a ſouſingpan, and when the pickle is cold, 
pour it upon the falmon,, 88 __ remain | in it as 
OT Ae hy ver i 


— 


S * * 1 > 
— 
1 * * > 
N 


7 dar Eels. e e 


TAKE! ſome wha filver ects, ſcour them ll ws | 
falt, \cut Lis their heads, {it them down. the. back, and 
take out t bones; ; then waſh and dry them. Chop 
fine. ſome parſle: , ſage, thyme, 25 den ſeaſon it 
with pepper, ſalt, ſome cloves. 1 
and a little grated nutmeg ; ſtræw this over the inſide of 
your eels, and roll each in little collars in a cloth, and 
tie them eloſe. Put into a ſaucepan, ſome: water aud vi- 


ſome ſalt, an nn of ifing-glaſs,; and. ſome. ginger s 
ſet it over the fire, and when it boils, put in the cls 5 
let them boil till they are tender, then take, them upg 
tie them cloſe ne 1875 the 1 and keep the: 
eels i in it. 5 A $4 4 , 


8 E. c 1. £79 „ee 3 FAT 
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1 rere Fi. . 
es. 2⁰ Pickle” Salmon. ee A 


„ 


GET a middling-ſived. Glade, garant ſplit it, and, | 


. aut it into four pieces; then make a pickle for it in the: 


following manner: Take half an ounce / of pepper,“ 
and the ſame quantity of all- ſpice, cloves and mace, f 
each a quarter of an ounce ;. put all theſe into mortzt,, 


gk - ang bruiſe dem; 3 * add to it—a youne. ot 4 pes: 


-_ 2 1 1 
e : _— 4 


— 


heat gs f 1 


i el with two « quarts of ws wine : vinegar, into 2 
"A my an, add as mach my will hel p48, cover the 


te "Bo 


in your 1 0 len: and boil them- well; ; then 
If At the fin out of the pick“ e, and let it cool ; and 
= 55 . is cold, put it into a barrel, and ſtrew ſame ſpice 
4 leaf or two i every piece of fiſb. When 
abe pi . 1s quite co Id, ſkim « ff the. fat, pout 6.9 aver 
your ſalmop, SUNNY SR) e 


2 — 


4. 
? 


1 1 7 en 3h „ 8 
"x; Sickle Oyſters. ee os 


Tak E. peck of very large, freſh pen, open them 
* Carefully, and ſaye the liquor in a pin; ; waſh them very 
clean in it, and then ftrain it; 3, qput it into a ſaucepan, 
ind when Tt boils, put in yo fters, with half an 
; ounce of white pepper, five or or 6% = Mades of mace, and 
a few cloves, Let them boil till the oyſters begin 10 5 
„ fhrive} up; then tate them our,” put them into à pan, 
; a ever it cloſe, while the Tpice and liquor boil a 
| 8 of an hour longer; then add to it three quar- 
Teits of a pint of white wine vinegar and fome falt, and 
leit it Rand: il ir is cold 3 then put. the oyffers into 4 
one jar, and pour the pickle i over them; Es the top 
_ ofthe jar with a bladder, anda leather over that, tie it 
Adson cloſe, aid keep them as mach from the air! "as oth 
a}, to keep their colour, R | 


. ; po 2 


„„ pickle « ma called Caveach” 


TAKE fix- large mackarel, clean them, and cut 
each mackarel igto five of ſix pieces. o Then take three 
large nutmegs, beat them fine, and add to it. an ounce 
of deaten pepper, a little mage, and a handful of ſalt; 
mix theſe well together, and make a hole or two in each 

piece. of 1fiſh, and put in ſome! of the ſeaſoning ; then 
rub ſome of it all over them, and fry them brown in vides 
let them ſtand till they are cold, then put them into M, 
_ negar, and cover them with oil. They will keep, 
5 _ ere e and are very 5 2 if 
_ 6 1535 ee 1 
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To pickle 1 

* 


| cur the 8 and tail off "of. Jour fly cone folir it 
| down thb back; andteut lit into as many Tt ces as you 
_ pleaſe J rad over them ſome bay ang Cones ſalt, and 
let it he twenty-four hours; wel tie it up very tight, 
and'boit it in falt and water till it is tender; then take 
* out, and ſprinkle over it a Tirde falt. Take the head 
and ſplit it in two, and tie ittup tig t the heat mu 
be boiled by itſelf, and not ſo much 5 you LIN the re 
| dut ſalted after tho ſame manner. Male à pickle for 
your ſturgeon thus: T ake a gallen of N make 
it into a ſtrong brine; add to it Fallon of vinegar, and 
the fe quantity of ſtale beer; let it all boil to ther 


with ſome Lay your ff into 2 barrel, Let — 
weben eg cle ie i cal, pou it ins" and Re it 5 — 
cone.” Aer a - i 
; 311 by 9; 0 S411 - hs 1 14 11 17 1 "4 : N 
>, 5180 7. pie Mudd. e + ap 


F ber 7 55 55 3 Tas Ms re —_ A 
it ſome” whole p pe ed thin 
mace; ſome vine 5 e its Wine; 
over the fire, „dee it is hot, _ in the m oh 
and let them 12 a little; then pour out dhe picklo 
From them, and when both ace cold, put them. This 5 
tone] jar, bad tie it down cloſe, | 
N. B. Osekles any” to de ©, in 11 „ 


| iy iT 
— abnes. „ 2 me 11 % b 
30 1 N "oe peak 25 Baths; 35500 251 if; of 
3 oor and waſh your melt 500 6 leah,” then ty 
_ *>qthem in a pan in rows, and pvt- peppers. 9 8 55 cares | 

mace, and ſalt, between every layer of fil, and 

Or bye bay-leaves, K coctiineal, and ate 
BY be ay. Vn. ' „ boibax x uch red 


= 


"TW 


Wine vinegar as will ver Gems and bot to them when 
ii is 15 | * „ 


2 0 rife 4 Teal Turtle. | . 


2 31 


cure the head off cleſs. te dhe bell and ſet it on 
| thar part, that all the blood may run away; lay your 
fiſh upon the back ſhell, which is called the eallapaſh, 
- and cut off the callapee, which is the belly, or under 
ſhell, and put it into water; then cut off the fins, ſcale 
and waſh them clean with the head ;. then chop out the 
bones from the {boulder and hinder parts, and put them 
into water with your Having taken the guts 
clean out, ſcal them, and with A e 2a 1 
open, and clean them well. + DB 

Then. take your callapee, and tim it ein 5; cue | 
| little 4477 in the thick fleſh with the point of your kalle, 


and lay it into a diſh; pour over it ſome Madeira, and 


let it ſoak well; ſeaſon it with a little Cayenne pepper, 
a little ſalt, ſome eſchalot and parſley, chopped fine, 
and ſtrewed upon it. In the ſame manner prepare the 
callapaſh; fir cutting off the ſhell to the Nen e ber 


"-, other fide of the edge, and put a rim of paſte round the 


# 3 ll Wees them) olds 


' ready, take t 8 cut them into pieces about two. 


ſhell. Put the head and fins into a ſtewpan, pour 4 
ſome Madeira, a ladle of broth, a fmall bunch 
Onions, a little Cayenne pepper, ſome ſweet 4 4 | 
ile ſalt, and ſome. SEO: and. few them £ill they 
bee. 3 

Ake your ſoup for it thus: Cut all the del from 


E: the 5 1 150 into ſmall pieces, and to a pound of mens 


it 2 quart of water, and to five or fix quarts, a pint of 
deica ; ' up, in a piece of mullin, a carrot; cut 
Anto flices, four onidns, 2 iel ſome herbs and p patleys 


_ and a little Cayenne epper ; put it in, and let it 
- with the meat: add A little falt, nd let it ſimmer about 


an hour and a quarter; then take out the muſlin with 
the ingredients in it, and hen the ſoup goes to table, 
ſend it up in 2 andthe meabin it. When this is 


inches long, and put 1 Wal Into a ſtewpan with, 


4 


e "© 75 5 
herbe, an onion or two, ;2 9 — wur 
mace, — a little ale flew = till it is tender, then 
ſtrain the ſoup, put it into ne wel yy 4 e cen it 
with a piece of butter, in and add the juice of an 
bervink di 0 fide Hells joto. pieces, and blanch 
them ſo, that you may take the idle, or jelly part, 
out whole, and ſtew'them in the ”— ere as £209 
FF 
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HE ae directions oro caverdiaip4 to be 2 
ſerved, in order to have your meat nicely boiled. The 
fiſt thing to be guarded againſt, is the — veſſels 
that are not well tinned, the bad effects of Which haye 
been too often experienced; and likewiſe, of not keep- 
ing them perfectly cn Secondly, let the pot which 
you boil your meat in, be big enough to hold as much 
water as will cover the meat, and mind to watch the 
ſcum, which will always riſe, and ſkim it off clean; 
the oftener this is done the better, for it prevents your 
ment from looking, black. and dirty. And, thirdly, if 
8 meat be falt, put it into the water cold; if it be 
freſh, put it into the water boiling; . a re 
of a an Hhour to 1 n * ment. | 


To 50 a Rump of Beef.” | yy 


LET your! rump of 0. dn ſalt . FH . 
and mind 5 turn ĩt eye This done, take itout 


of the pi and wal 4k "then put it into the pot, 
and turn the ibiek end to the bottom. Whes it ib 


enough, ny it up with. cabbage carrots, and muſs. | 
Oy. I 2 1 ae Mal 
| To bal e Butteek of Beef... bs 5 


NE the falt well into the meat, and Jet it PER for. 
ten days, or 'a' fortnight; boil it in a great, den 8 
8 E and let . fire burn well under it, that it may 
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keep boiling: a 12185 be; then fore itup via th 
een erump«! 3410 £ fo, Wh, IEEE 
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4 2 21 doit Bliſket ani Flank Ber, 


US WEEK will be long enough to let the went 0 
in falt, boil it ull it is quite n and e 
carrots and avoys. wh Sos Pei aft bib 


7 beil Log of Marton. 15 
THIS joint requires a groat;deghof water to boil it 
in, to prevent it from turning black. When it is nicely | 
doney. ſear it to cop er ayd, caper 
ſauce. TELL 
a _ and lads erung is 60 be'drefſed and ferved 
up in thei fa me gents $7 Oo — e Þ Il * "i 21 


1 a nnen 5 09/1 7 $6 20 
5445 Un dq „ 2020194; 110 
TT ** 


. To, att Neck i 88 Fel. liod c 


" VEAL quiet: to be ſufficiently” boiled in a large 
: veſſel⸗ and a great deal of water; the pot muſt be Care- 

fully ſcummed, and kept boiling tin the meat is q vite 
done; then bee n _— 5, and 10 
eie r oor ht 030 34 TH ef} 36 LES e 


133 p 4 . *“ 9 389 ef! 
| at H 30 W 1 11 * 


PICK and waſh the head very N then put it into 
a large pan of water, and lex it ſdak ſar un hour before 
it is put into the pot Tie the, brains up in a piece of | 
clean-rap,” and put hw Rp intg = by At the ſame 1 
wich: the head Tide "Sim ; 

ſcum. When it is . — h, 15 ch þ will 
| fleſh being tender towards the ect : ar 
ſtrew over dome crumbs 6f bread, bf brow it up d | 5 


eee ali, Wo þ 
82585 tongue, and 


me: 4 FE: * bs E 1 a 
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7 e 5 „ Hind. quarter of Tarn | ELM 

es care that the jeg i is boiled very White, nn 
1 upon the Cook keeping her pot well ſcummed; 
cut the loin into ſtgaks, over them ſome crumbs 
of bread, and fry them nice and 
leg is enough, ley it into a diſh,” and the loin rounch it; 
ſervo it pe hs _ ſtowed ſpigach and melted pes pt in 


. „ A 11 ae 44! e 


1 46 
7 drift 4 Lamb's"; ll AY L3 v7 en 44) 


"80 tha bad and K tenden W take 
-it up, and ſtrew over the head ſome re 
ſome ſweet herbs.rubhed very fine, and a little peppers 


> 


falt, and nutmeg ; then lay it in a diſh, and put it be- 


fore a good fire to brawn; While this is doing, take 
half the liver, the lights, the heart and tongue, » 
them very ſmall, and dredge over it Tome four ; 


put it into a ſaucepan with 2 little water, a piece Lo 


ter well rolled in flour, and a little pepper and falt; 
fimmer all together till it is quite hot, and then add 1 
ſpoonful of vinegar; eut the other half of the liver into 
thin ſlioes with ſome bacon,” and bro it. When it is 
all ready, put the head into the middle of the diſh, 
pour in the mince- meat, eee e the Ny 
and ſerve it up MI 


2 1 
FE 02-1 


27 " a Leg of Ne” 


"LET ah lie in falt for a week or den 405 put 
it into the pot without watering of it, boil it ſuffi 8 7 
and take care that the fire does not flacken while is is 
dreſſing. Send it to table with peaſe · pudding, melted | 
butter, F and buttered turnips. _ 

A "OS of pork may by dreſſed in the ſame manner. 


77 7 7 8 
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277 bail Pi ickled Fork. ory i 
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fre 
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e Sod ſcrape your pork e 
; over — 


| nid — and et 
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rown. When the 
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let it boil till the rind be tender. If it is ben up 8 

fore it is eno 85 it. is very diſagreeable; and if boiled 
too long, it loſes all its favour, Serve it 25 with boiled | 


eee. VVV 


2 Vis £4.79 936097 02 To bott « Tongue: 


I the topgue which you have to boll⸗ Is + dried; you 

muſt put it into warm water, and let it ſoak for ten or 

twelve hours; but if juſt taken out of the pickle, it is 

not to be ſoaked at all. Either way it is to be put into 
tze pot, with the water cold, over a good fire, ſcum 
the pot while it is doing, and take care that 

it keeps boili If it is not a very large tongue, ie 
wht por O_ in two hours men nen. 22 


e n boil a Ham. 


For- your TOP into a. tub of Waters! 10 let ĩt 95 
for 2 day and night; then take it out, and put it into a 
copper with the water cold, and boil with it a whiſp of 
Bay, which gives- it a fine flavour ;. keep a good fire 

under it, and ſcum it well all the time. A widdling-- 
wel Hoſp: will be n in two hours and ner 47 


ach of bens. 


* © CHUSE for this purpoſe a haunch of doe — * | 
* a let it lie for a week in ſalt; then flour a cloth well, 
and boil your meat in it ; for every pound allow a quar- 
ter of an: hour. When it is enough, ſerve it up with 
E or ſome fine white cabbage,. and melted 
tter. 


1 5 Ancck is tobe dreſſe in thofame x manfer. 
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© 08 - CRUSE 2 1 of the. beſt double tripe, and nt it 
$ 5 ao # faocepan with fome milk and water, luke warm; 
. in balf,, and boil with it; ſet it over a low 


. bee * put it into a. 
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e n Ha map; 1/ Be 
"SHRED file bettet of ſiyeet he 
with it ns common ſalt 1 05 er, >. add 
| HY y of falt-p tre, rub the bee f very 
an and tlie f. for, our . When this ps 42 
| pot with a quantit 48 er, a | 
po i 4 bunch of OY {pl cb oor | 
ions; nc re e bundle of et herbs, four 
or five bay-leaves, a han ul I of. 9 0 and A ei 
x; a 97 70 and ſcum it. frequentiy. When it 
nongh, take it SF lay it on 4 diſh, and Ae over. 
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93a 1201 To iL. cg e Mutton 8. " 4 


- CHUSE for this} pal pes 4 flho leg "of wetted; eat n "of 
the ſhank-end, and take off the Kis: then lard * : 
mutton with dach, rolled in ſpices a fweet herbs. _ 
| Conn the fineſt end of a/knuckle: of yeal; lard it well 
= with and ſtrew over it ſome pepper and ſalt. 
"i Er 2 1=it ſtewpan with ſome lard; make it boils» Mi 
ing hot, then put in the two pieces of meat, and turn 
them two or three times, that they may be nicely 
| browned. This done, put. them. into a pot, and pour _ 
in a ſufficient quantity of ſtrong broth tb cover them 
| boil with them a bunch, of ſweet. -herbs, an onion, cut 
in pieces, and 'a little whole pepper z cover the pot 
doſe down, and ſet it oer a flow firme... 
While the meat-is, iliog, make 4 W. ſor it in bo 
following | manner: Set on a ſauce pan with ſome rich 
. veal gravy, put in ſome truffies and morels,:and let bem 
tiew very well; add to this a glaſs. of red port, ant 
three . ſpgonfuls of catchup, When the meat is done 1 
enough take it ups; lay the leg of mutton in the mid - 
dle af the an "_ "mn veal into Hlices, and lay round we 
4 e Ss Scl be! ids) bel, s i up amen WO 
Wer 35 0 a 1 1 
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2 Wu . 5 eld rſs 2 nd 15 that 


and ſqueeze out the juice; put this? 1805 f 
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very fine, by = nat we 
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| En the veal. in the, middle, of 
the Sean, the Bicoh Ice 1 ane It: 
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"Pound, in a marble 


$0008 
aucepan, 


thick, ſome ſu- 


of delt k ere put # Mech ig 


and add to it ſome Eder, mn = 


= „and. the jaiogoofi Jew „ hot, into 
Nr RY the tho et 
* i= "05 t Rabbits l Onions... ord 1 
ET rabbits have plönty — 15 46 bg hy 
nnd. be ſurm ti ſrum woke yay 450 
derer ede de) ne wenge l Went n 
diſh, and coverithenemirely irh. ohibhiſauee, 10, 1: 
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THE rules Ke Boos d, de put thein fits 
a-pat with) 8 large qusatity of Water; and when there | 
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riſes any ſcum to take it varefully vf fo Babe your 


Hrecvery dear and good, that there may be nd abe er 
oak ſtirrod up ; for it is much better” to boil your 


fowl without-tying/ them up in a eloth, as it is very apt 
0. 


givaithem a diſagree able taſte. A late e-fized* turke 
© wilktaheiab-bour:and 2:half's boillnzs? 2 fine fob ba 
bor; * A A Ia chicken will be done in 
cd 


—9 


TT ten: tans bl boll abs s 
ke half an bog, ande pigegn:3-quatter = 
pheaſant will take twenty miantes, | 3 I 
MS FE eg Ms 
a Mad ; 


. Wy. 


T7 0 50 2 Torker, or Foul” we 


ver the pot be very clean, and put PIR with the 
water boiling 3, take care that the fire. burgs —4 
' enough to keep it boiling. When they ate enough, 
ſerve then up with Tn gu "or. plain „ 
with parſley ſhred 23 La Tor, dil KY 1 


Et ta 


of — Is 


ol lemon. to wi „„ * 


CITY 7 a 


* N 1 „ 8 * 5 41 
« ; Tab 40 


BS -CHUSE: A Mig well:fed doe, fee 00 zr 7-20 
 full'of water, and throw iti # liedle alt and a hindfu 

| parſley; ut in the gooſe,” and ſcum the pot frequently. | 
+ White it is doing, take the hearts of three fine ca bigs 
_ sh@®boi} them; Jews they are enough, take th 
and ſet them to drain; then put them e Rew 
with x piees of butter, and let them Few fbr * 
nutes. When your Feng is done enough, Lol 
;but it in a hot diſh, * ſend it to table with the pon 
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12 To. boil ' Piggons, with, Artichakes, 
* Pans, — 


SET on to boi}, in fepazate 1 

and ſix: artichokes .. While they "are: deing, make a 
nice forect breads with ſome freſh muſſ8rooms. 
When the atticholes ars enough, take out the bottene 
and lay them in a diſſ; upon each of theſe hy" 
pigeon, and duſt over them | alittle pepper; 4 
 $queez& over them half a Seville orange. nen chisids 
e, pour over them the mggout ; garniſtr the dimm 
wih nnn of the e- ge aue ſetve it up! 
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4 92 18 3 
® ces er hen with a bunch of belle; few ad ef it 
wn dhuite tender, then add to it a piece of butter, rolled 
four; ant three or four ſpoonfuls of cream; When 
Mey ure enough, rake them up, pour the fauce all over 
_ 95 5 45206 the Gil with ne. 1 


2 


+ 4.4 2 — 
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ip ee Ra 1 your „pe out 4 1 put 


- them i into a ſaucepap with ſome ſtrong beef gravy,. and 

cover mem cloſe. In the mean time, cut the guts and 
Iver very fmall, put them into a ſaucepan, add a blade 
or two of mace, and pour upon them a ſmall quantity of 
the gravy your ſnipes are boiled in. When they have 
_ Rewed for ſome time, put to them a glaſs of red wine, 
Tome crumbs of bread, grated fine, and a lump. of but» 
ter, rolled in flour: et it over the fire; and ſhake it 
13 till the butter is thoroughly melted. When the 

ſnipes are enough, take them up, lay them, in a _ | 


r this fauce over them. 
* „ n the ſame manner, are 
eee 


dk . 
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25 . a „ Turkey with Optter "AR 


- CHUSE 2 fine, well⸗grown young turkey, and let 
73 truſſed for boiling. Then —— a ſtuffing for it in 
this manner: Take about fourteen. or fifteen fine oyſ- 
ters, the yolks of four hard eggs, two anchovies, 2 
ſmall onion, a little thyme, and winter-ſavory ; — 
thele together very fine, add to this a little grated bread, 
and twice as much. beef ſuet ; duſt over it a little pep- 
per and ſalt and mix them all well together with tbe 
Tolk of a:raw;epg-.. When this is ready, raiſe up the 
- ſkin on che breaſt of the turkey, and put in this ſtuf- 
fing; then put it into a pot with a large quantity of 
water, and while it is boiling, make the following ſauce 
for it: Waſh ſome oyſters very clean in their on li- 

he Into a ſaucepan; put in ur 
s with's bundle 'of Tweet herbs, an onion, fome- 
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"a. Bo As 4 vg over I; 


few, _ geatly., When Tor gr od are. almoſt. oſt Þ 


h, take them out,, and ſtrain the liquor; add to. 
it half a. pint of white wine, and the ſame quantity of 
firong gravy, When it has boiled, put in half a pound 
of butter, mixed with à little te aud ſhake the 
1 vs till the butter is quite melted ; then put- 

EG ra 6 ers again, the juice of a lemon, and ſome 


red fine. 'Whea the. turkey is nn. ** - 7 1 1 | 


F 10597 dich, and pour the. ſauce over it. > 4 1 
* large fowl, 3 in the fame manner, .Y 
makes a very nice ah. „ 


8 74 boil Chickens the Flemiſh Wy; Fs 55 


SET on a couple of fine chickens to boil; and while 
e doing, make the ſollowing raggout: Open four 
dozen of fine oyſters, waſh them clean, put them into 
ſaucepan with their own liquor, and ſet them over 
clear fire till they boil ; then take out the oyſters and 
beards, pour the liquor into a ſaucepan, and add to it 
the yolks of four eggs, beat up with a ſpoonful of | 
white wine; mix with it ſome parſley, ſhred fine, a 
little chopped lemon · peel, and- an anchoyy. Sten 
_ theſe wall together for ſome time, then put in a =. 

piece of butter, rolled in flour, and when it is quite 


melted, add the oyſters, When the chickens ate 1 q 


enough, take them up, lay them in a diſh, and cut off 
the wings and the legs; lice them, and lay them u * 


* 


them the raggout, and TO. JJ 
8 E 0 


the breaſt; duſt on a little pepper and falt, pour o over Wo | 
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THERE. is 9 to be more oblerreti in cookery,” 
cleanlineſs ;and* for the firſt preparation towards 
gs et let the ſpit be very clean, for the doing e 
g elle Thouk be uſed but ſand and * 
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1 . TT ey 
ms Mics hs obſerves-is the fire, which Would 
_ always be 3 things you have to cock: 
| _ If whit you are going to roaſt be thin and tender, let 
dde fire be little and briſk ; but if large and thick, your 
ne muſt be ſound and £004: One tule very neceffary 
| te be obſerved is, that to every pound of meat . 
mould allow a quarter of an hour, excepting it is lamb, 
5 5 und tben the ſe of the joint muſt be conſidered 5 half an 
mg Hour will dreſs any joint of it ſingly, ' unleſs/ the leg, and 
chat being 3 little thicker, requires three quarters; an 
_ hour will be required! to * * 9 N 
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GREAT tare is required' in the roafting of pork, 
and: the Cook muſt be particularly carcful, that it is 
done enough,; other wiſe, it is very unwholeſome. 
WMbden 8 lay your pork down, let it be at a ſmall 
BJ 17 from the fire, and flour. ĩt pret thick; when 
= flour begins to dry, wipe 9 with a "clach-: 
If it be a loin, the ſkin muſt then be ſcored croſs - wiſe, 
to, let, out the far, and make the crackling better. 
| The beſt method of roaftiog, a leg, is to parboil it 
| fit. When you. take it out, of. the pot, let_it be 
iges, and baſted with butter as, it roaſts; then mix 
ſame falt, pepper, nutmeg, and crumbs of dead, to. 
ſpciakle.over it. Put * little Sade gravy into the, dib, 
ns ierye- it- up! 
8 When you have a ie or ſparerib 0 pen bebe. 
int eitber with buner or clean dripping, and ſtrew over it 
a2 mixture of crumbs of bread, oo . nden 1 
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CT To roaſR'Veal. . 
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= "= i "CRT art in roaſting of veal, is to make it 
e brown. When you roaſt a illet, be careful when 


6. firſt lay it down, nat to put it too cloſe to the fire; 

2 i yau do; the outſide will be burned before the, 
mate or it is hot. The proper, ingredients for the ſtuf- 
1 * onion, a little WR e =: 


« 950 * — 
e a RA of favory, a bir of kenion-pedl; 4 cut 
fine, a little n In (+ 4 three. eggs, and hoard" 
crumbs of bread ;' mix all theſe together with a; puarter 
bf a pound of butter. Put yvur toMy," thus prepared,” 
into the udder, butter a plece of White paper,” 2 
ſkewer over t. 2 . 1051 78 RS. + hay. "EF." 2 IF YB4 455) A 4 8 5 
If it bea ſnoulder, baſts it eicher with butter or e 4 

_ Gipping;; and if or laren io Huff its le the fame mal 
teridleſundbrecte che fillet. been 
When you roaſt a lein, cover 0h With a 
ve of white paper, that a0 Iletle of the bar ef N loft 
as poſſible. If it he a broaſt, it wüſt be covered with 
the caul; and the ſweetbread ſhould be faſtened 7+ 4 

a ſkewer on the outſide. When it is near enough, ta 

the caul off, baſte 1 It, and dredge i it you with e 
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WHEN. you roaſt” mytton,' take Cafe, that your r 
And — When ol roaſt either a 5 
ſaddle, which is the two necks together, the 168 wü 
be papered and well baſted all the time it is doing, and 
ſprinkled with a little ſalf. Whamit is near — : 
the paper muſt be taken off; the 
halted;"apd by nde Hour ſpfin fe [pie "to make it - 
_ frothy bc:- et Aan ka: 4 s ee 
el de n beg, remenier g. take off the ide be2 if 
fore you / lay it down, and roaſt Ky browniſh withgut 
paper, A Join i is TY TENT. done n FEY e magnet. 
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| ; 15 To roaſt Beef 4 | 5 5 te 
WHEN you daily of hoc mti them | 

1 fprin Je 5 lidele ſalt over them, ang th ws i9:e0d $ 


flour it; then take a piece of pa pap ber and Tater? * 8: 
When this is done, faſten the butter 70 de to th © Meats, | 
wherp is to ret le ney en b. oY 
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| LA Y them — — diſtance fronrehadirey den bats 
three ot four times; with ſalt and water, and aſter- 
wards with butter or clean dripping ; then flour them- 
and keep oonſtantly baſting them with what drops from 
the, meat. Dake a; pint of water, three ſpoonfuls of 
p vinegar, à ſmall piece of horſe: radiſh, and a ſhalot ; 
2 add:to;theſe:two-ſpoonfuls of catehup. and: two g laſſes | 
cok clacet;,bafte the beef with this two or three _— | 
= they u and mat rarer} your i met. 


1 84 1 7 roof Lamb.” 1 47 i bs 1 785 5 | . 
by 48 all pieces of lamb are ſmall and delicate, the fre 
8 mut always be little, briſk, Ind clear; keep your meat 
red on the outſide, and baſte it with butter. Do 
£ not uſe much flour, to it, for-it clogs up the pores of the 
meat, and tobs it of the fineſt of its flayour. Obſerve 
== he * . with bouſe-lamb. + 41 „ „„ 4. 
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i ten: 240 64 e Febiſon, - 6 3,09 bling. - 
Was TEN "Ra ven on. . ieee and 858 . fl; 
. | 1 4: 
| is with a cloth; then make a paſte of flour and Water 
to cover it with, 8 over that put 3 buttered paper; = 
: makes a briſk fire, lay it down, and baſte it with but- 
When it is oft enough, take the paſte and pager 
| of, baſte j t with ana our it ſufficiently to froth 


it. tires it up to table wich rich gravy 2nd currant 
A = 
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mee ge b rag Munn lite Venior 3 TON 


kr fat hind- quarter of mutton, and cut part 

of the loin to the leg, to reſemble a haunch of veniſon; 

rub it well with fall Pots, hang i it in a moiſt, place for 

three or four days, obſerving to wipe it: two or three 

times in a day. ou given e 4 clean ny, 
ne r boiled 2 e an ounce x of "I in a 
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5 un of red. wine, pour it He over your mutton, 75 
If you have à gobd fre, and your mutton is not very 
large, it will be ready in an hour and a half; Tben . 

it up with veniſon ſauce. 1 5 

N. B. In the winter, you may et your mutton ba 

fix; weeks; if you are careful in wiping of it, and i 

dreſſed in ** manner n ene it ary an en- 

eee Ane, diſn. r 125 very "3811 ops” 


Tora 9 of Mutton the Kae 2 


skED ſome parſſey very fine, cut ſome chives.: - 
„Amal, and mix this with ſome white pepper, beate; 
then cut ſome thin ſlices of the lean of a gammon ß 44 


bacon, and ſtrew theſe over on both fides with the - 7 
ſeaſoning; cut alſo ſome thin Nlices of fat bacon with- _ 
out any Tcaſoning,. 3 

Theſe at oe 22 take a 1 rae fi fine chine of mute .. 


ton, raiſe upt 


ak of EIN over it; then OT it up, 21 8 
i to as 1125 good gravy. OE ce ro 


„ Puff « Chine of Pont. 5 5 


RED fe me Tage, paiſley, aud thyme, very TINY 4 4 1 
miowick 'thi 5: ſome crumbs of brea1, 4 little: pepper, = 
Falr and Adee; and a ſhallet cut very a then cut. | 


to pieces the ſat leaf of pork, and mix fr 
dients ; add as many yolks: of eggs as will 


{ve ing} ing 
ake i 11532 a 


paſte. You muſt then raiſe the ſkin of the ein, and: 

let in this ſtuffing; cover it well up, and lay it down 

to roaſt. When it is about a quarter done, cut the ſkin WE 
with a ſharp knife into flips, and then finiſh. it with a mM 
Bia _ good fire, ou it * with apple: ſauce at —_ 
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= 5 | _ 4 pte lg Te Lamb. by alert 


35 e log of hab down on the A040 te, 4a 
abs; out all the meat as near as you can, without cut- - 
ting ot cracking the outſide ſkin ;/ beat it very ſmall 
with its weight in good freſh” ſurt; add to it twelve 
large oyſters, an onion,” and two anchovies; ſcafon it 
with pepper, ſalt, mace and nutmeg, and a little: thyme 
and parſley, nicely ſhred ; beat all theſe together, and 
mix it up with the, ;yolks' of three eggs; till the ſkin 
with this mixture, and ſew it up; then rubs bt over with 
rde yolks of eggs, beaten, ſpit it, flour it all over, and. 
| baſte it with butter. An hour will roalt it, : 
15 Then cut the loin into ſteaks, ſeaſon them with | 
P pe pper, ſalt and nutmeg, lemon. peel, cut fine, and a 
” Few lweet herbs; fry them in Eutter of a fine brown 
Colour; then pouf out all the butter, put in, a quarter 
4 of a pint of white wine, ſhake it about, and put in half 
a pint of good gravy, a quarter of a pint of oyſters, and 
Ea ine liquor, ſome muſhrooms, a ſpoonful of the pickle, 
2 piece of butter rolled in flour, and the yo'k of an egg, 
peat; ſtir all theſe together till it is thick, then lay 
Your leg of lamb in the diſp, and the loin round it; 
Pour the ſauce. over it, and au with. "OP and 
fried Py - VVV 
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7⁰ 0 raft a Leg of Mirth a- Bp 5 


TAKE off the fat and ſkin of a fine leg of mutton, 
aud cut away ail the fleſh; about the e 
clean; put it into water, and patboill it; then, take it 
but, let it cool, and lard it very thick with ſlices of 
dacon; When this is done, ſpit jt, and, rap it round 
with paper, At firſt laying of it down, it muſt be at 

ſieane diſtance from the fire; but towards the end it 
ſhould be brought nearer, and care muſt be taken that 
it is of a goo! colour. Serve it 5 io dio: 70008 rich E 
Lane „„ OLE 5 45 1 e | 1 
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2 0 rte the f 1e . 4 $ittoip 4 Veel. 


"ok *$PIT a fine ſirloin of beef, and with 2 5 ki kae 
carefully lift up the fat of the inſide, and take out the 
meat cloſe to the bone; let this be chopped very fine 
with a pound of ſuet; mix theſe with three quarters of 
a pound of grated bread, a little thyme, lemon - peel 
pepper, ſalt, and che balf a nutmeg, grated, and of 
two ſhallots, chopped fine; add to this half a git f 
ted wine. Then put this meat, ſo mixed, in the ſame. 
place; cover it up carefully with the ſkin and far, 
ſkewer it with long and ſlender fkewers, cover it with 
writing- paper, which muſt rot be taken off till the 
meat is quite done, The beſt ſauce ſor it is two ſhal- 
lots, ſhred ſmall, and boiled in a quarter of a pint of 
red wine; pour it into the diſh; where the beef is to bs 
laid, and the gravy that runs from the beef, —_ with 
8 "makes an excellent ſage. 
VN. B. Any other piece of roaſting beef 9255 be forced | 
in the ſame manner. 
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e 
8 | 7 0 ro rial 4 Calf 5 Head. e 1 
„ AFTER the head i is nicely waſhed and WARE take - . 
out the brains and tongue. You muſt then make ſome 
forced- meat with veal and ſuet, well ſeaſoned, and fill 
Up the hole of the head; ſkewet it, and tie it together 
upon the ſpit. When this i is done; beat up-the brains 
with a little ſalt, parſſey and ſage, finely red, apd 
the yolks of three eggs. Boil and blanch the tongue, 
| cut it in ſlices, and fry that and the brains, as alſo ſome 
_ of the forced- meat, in balls, and thin flices of bacon. 
Ihe proper ſauce for it is good gravy, with oyſters, 
looms, and a glaſs of white wine thickened . 
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5 To uf a Skoulder of Mutton. 
1 A choice of. a hoe ſhoulder of mutton, | nt. 


er 
e w 
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3 bh ome it over ou; mutton. : WS 


ET Tongue, 
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hard, chop ſwall a . of a 14 of beef "EE — 


to it three ounces of bread, break the yolks of the hard 
eggs, and mix them well together; add to this twelve 
large oyſters, three anchovies, cut ſmall, half an onion, 
chapped fine, a little grated nutmeg, pepper and bay= 
ſalt, and a few leaves of thyme and winter-ſavory ; 
wix theſe all. together, and make it! into a mos with 
the olks of eggs. : 
hen raiſe the fein of the mutton in three or four 
places, and put in this. ſtuffing; faſten the ſkm well 
over it again, and lay it down to a moderate fire. 
Whem it is enough, ſerve it up with a ſauce made in 


this manner: Put the liquor of the oyſters into a ſauce- 


pan with a glais of red wine; add to this an anchovy, a 
ſmall onion, a little nutmeg, and three or four oy fan 
cut ſmall, Stew all: theſe together, and when done, 


#* 


. 


B01. your tongue till it is tender, and let it land 
to cool; then cut a hole at the root- end of it, take out 


rs. 


ſome of the meat, and chop it with as much beef ſuet, a 


Title pepper and ſalt, ſome ſweet herbs, à little grated 
- putmeg, and a few apples; mix theſe ingredients with 
he yolks of two eggs, and with it ſtuff your tongue, 
2 to cover the end with a piece of buttered paper 
and while it roaſts, baſte it with butter. ge it vp. 
ich 2 ſauce in the diſh made of ſtrong beef gravy, a 
little melted better, the j juice of an e id; a as | 


. SD. boiled, f. : #447 N 1 


„ 


TAKE « brenn care that your liver is 2 very fine one, 


EE : hy it thick with ſmall ſlices of bacon, cover it up with 


Papers, and faſten it carefully to the ſpit ; then lay it 
at a diſtance before a good fire. When it is about half 


done, take off the papers, and laſt of all, juſt ta 
- finiſh, bring it very nigh the. fire. Serve ip. "ma 217 
_ foe ee 3 d . 1 r 
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_ STICK a nice leg of mutton with cloves; and * 
it; for the doing of which, cut very fine half a pound of 
mutton ſuet, mix with it ſome ſalt and pepper, the 
| yolks of three or four eggs, boiled hard, and a little 
grated nutmeg. This done, lay it doun to roaſt 

Land when it is about half roaſted, cut off ſome ſmall 

- ices from the under- ſide of the feſby end. Put theſe 

into a ſmall ſaucepan, and with them a pint of *oyſters 

with their liquor; add to this a little bay - ſalt, a blade 

or two of mace, and half a pint of boiling water. Ste 

© - theſe till a great part of the liquor is waſted, then put 

in a piece of butter, rolled in flour, and ſhake all Well 

| together, When your mutton » . it Vi 2 
and pou: this over it. gt. e 


| To yy 4 Kl 1 5 1 | 
YOUR kid, for this purpoſe, mutf 80 daft and. - 1 | 
- Nos let it be ſkinned and truſſed. 'Fhen-make-a füt _ 
fing for the belly of it with crumbs. of bread, parfley. 
and ſweet berbs, a little pepper and ſalt, ſome grated: 
- 2 and a large lump of butter 3. add to this Wo 
"$24 eggs, and mix them well together. Whey this is all: 
ready, few it up in the. belly of your kid, and lay it 
down to roaft at à good diftance from the fire; obſerving 
to cover it all over with pepper, and baſte it with en 
dripping. When is is near done, take off the pape, 
and ſtrewy ſome very fine crumbs of bread" over tz. 
brown it up, and ſerve it with a very rich 1 G - 1 
2 aim TOE with lices of lemon. 3s . 


_ vin a Leg if Marton with orten. N 4 | L N 
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- To roaſt a 1 of Pork Wild-Boar Faint! . Hy 


+ 


Ak the this off of A fine leg of pork; and ld 
- It well with bacon. When this is done, pret Are a 1 
marinade in the following manner: Put ints a di et i 5 1 
- quarts'of vinegar, and two ounces of whole juniper- : 
e add to this a few: ee four! 1 
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| "anions, and half a clove of garlick. Let theſe be well | 
 fiirred together, and lay your pork. into i it: It muſt ſoak 


tenty-four-hours, obſerving to turn it once in two or 
three hours, When you have ſpitted it, ſprinkle over 


it a ſeaſoning made with crumbs of bread, ſweet herbs, 


a little pepper, ſalt and mace, with a good deal of 
beaten cinnamon. This done, lay it down to a geod 
fire, and pour the liquor out of the ſoup-diſh into the 


drippingpan to baſte it with. When it is almoſt done, „ 


ing it pretty cloſe to the fire, and brown it. Send it 
to table with the ſauce in baſons, and made in this man- 
ner: Take a pint of red Port wine, a ſtick of cinna- 
mon, and two bay- leaves; put this into a ſaucepan, and 
Jet it boil pp once. You 'muſt then ſtrain ! it off, and - 
add and wabugh to make it palatable, | 


* 


To roaf a Calf-s Vader with Collops' Ws 
' LET your collops be cut off of a fillet of veal, then 


fu ibe udder with rich force · meat, tie jt round, and 


roaſt it; lay the udder in the middle of the di h, and 
the collops, which you muſt have ready by the ame 
i es mund it it. Serve i it up with gravy and butter, 


To ira 4 Calf's Tongue. „ 


pr your tongue into a flewpan with ſome gravy, 
and ſet it to ſteu over a flow fire. When it is three parts 


done, take it up, peel it, and lard it well with bacon... 


Then lay it down to roaſt, and when it is of a fine co- 


| Jour, you miy take it up. Thicken up ſome of the... 
_ gravy for-ſauce. 


N. B. Several tongues may be done at the fave dam. 
by running Iowans t N N and e em 


to the ſpit. 7 8 5 * - 


= o roaſt a Ton gue a Udder. 


13 A8 theſe two diſhes are to be roaſted. exactly alike, Ne. 


one direction will ſerve for them both. The method i is. 


. 55 ; this; 5 . either the a ot e ag . ea, 2 
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3 153 45 „ I 
men tick ten or a dozen whole 8 in its. 15 it down. 
to roaſt before aclear, briſk fire, aud baſte it with but- 
ter. When it is enough, ſend, it to able e lame: 
gravy, ang og. ſauce. . 77% Þ Ea OS 
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To 0 4 a ; Saddle of Mutton the French Wa. 


' CHUSE. a fine fat. ſaddle, raiſe the ſkin, ad roll it 
up as far as vou can, without breaking it any where; 
then chop ſmall ſome ſweet herbs, an onion and We 
a" little bay-ſalt, pepper, mace, and nutmeg; mix 
theſe: well together. Then cut into very thin flices a. 
quarter of a pound of the lean pait of 4'pood ham, and 

ſtrew with this mixture. Let the meat be juſt warmed 
at the fire, then lay on theſe ingredients, and draw the 
| ſkin over them; cover the whole with ſome paper, well 
| buttered, and lay it down to a good fire, When it is 
enough, take off the paper, and ftrew_ upon the meat 
ſome'grated bread ; brown it ups. and ſend | it to able 
ee Ef OE Fake „ 


. To roaſt a Neck . 8 with Fe 


TAKE a fine neck of 1 mutton, draw it with parſley, 
and then ſpit it. When it is near done, dredge i it well. 
with ſome: crumbs of bread, à lirtle nutmeg, pepper. 
and ſalt. While it is roaſting, make ſome rich veal if 
' gravy, and when the mutton is enough, lay it in a hot. 
. diſh, ſqueeze over it a Seville orange, then thicken up - 
- * gravy, ove? it UNE U diſh, 0 ferve i it up · 


25 0 roaſt a £2 of Nb 246:Bourgeois. its 1 


- CHUSE a nice leg of mvtton,' and let it hanga forts, 
E or longer, if tne ſeaſon will permit of it, You- 
muſt then cur it all the Way down, and take out the 
bone. When this is done, flat it by a few blows ofa _ 1 
cleaver, and take the ſkin quite off; then lard it very } 

thick with bacon, and ſtrew over it a ſeaſoning made 
Wed of bread, ſome ſweet herbs, a little peppers - 4 


: — — 
* — — . 
— , 4 - 4 4 


Z oh, ! 1 5 = 4 


- alt, mace, and nutmeg ; ſprinkle ſome of this.mixture. 

over the infide. Then cut a large ſlice of bacon, and 
lay into the hollow that was made by taking out the 
| bone; wrap it up in paper, and lay it down, to roaſt. 
When it is near done, take off the paper, and browns | 
it up. n it to hl with ſome wy [ae 152) 


1 „ 
+ 4 
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70 roof Veste the Tralian Way. | 


PUT into a large, deep diſh, ſame. vinegar, fond | 
herbs, and ſpices, with three or four bay · leayes ; then 
lay your veniſon that is to be roafted updn a gridiron,, 
placed high over. a very ſtrong and clear fire, turn it till; 
it is well blanched, and then put it into the diſh with. 

the liquor. When it is cold, take it out, and lard it 
well with bacon; and after you have done thet, cut 
ſome large thin ſlices of fat bacon, and lay over it 3 
then cover the whole with paper. Spit it, and lay it 
down to roaſt before a clear fire, and baſte it with the- 
liquor out of the diſh. When it is done, ** * 
with a rich gravy and currant Ts | 


* 


25 2 4 Ham. 


TAKE off the kin quite clean, and Jay your 1 | 
Ea luke-warm water for three or four. hours; then put 
tit into a clean, 92 pour over it a. bottle of Madeira,, 

and Jet it ſoak ten, or twelve hours; When you. 
2 ſpitted it, cover the fat ſide with paper, and pour 

remainder of the wine out of the diſh inta the drip- 

F-pingpan to baſte it with; and, when roaſted enough, 
take off the paper, ſprinkle oyer it ſome grated bread, 
a little parſley, chopped very fine, with ſome nutmeg ; 
then make the fire briſk, and brown. it up. Garni 
your diſh with raſpings of bread. 

N. B. A gammon.oh bagon, dreſſed i in the fame nan 
a? eats very well, . ö . 
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THE dk preparation towards roaſting of pig, W. 1 
7 the ſtuffing, whieh is: to be done in the follow». + 7 
ing manner: Grate ſome erumbs of bread very fine,, 
add to this ſome ſage and parſley, chopped. well, 2 t- 
tle pepper and ſalt, and a lump of butter; mix theſe 
well together, and ſew it up in the belly of the pig. 
This done, ſpit it, flour it very thick, and lay it do,ẽWwpm 
to roaſt; take care that both ends of the fire burm clear,, 
and if it ſbould be too fierce- in the middle, you muſt: 

make uſe of a pig-iren;- When it is almoſt” enough, = 
take a piece, of butter, put it into a coarſe cloth, and? 
rub-the pig all over with it: The crackling Will, by: - : 
this means, be quite eriſp, and you-may then take it 
from the fire; but before. it is taken from the ſpit; cut 
off the head, then lay the body into · a diſh; after that, 
eut off the ears, divide the under-jaw in ted, and place: 1 
them round the rim of the diſh. Put the brains in 33 < 1 
the gravy, and ſerve it up. The beſt way of judging? 
when a pig is enough, is by the eyes dropping on bad.” : 
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5 rant the liver out of the. pigs, and ch 


7e roof « Pig the pr u Wie © 


| „ | 
fine; then take two anchovies,' walh and bone-them 334 4 
add to theſe two morels, four truffles, half a dozen „ 

muſnirooms, a table · ſpoonful of capers, half a clave 'ofs.- 
garlick, ſome leaves of thyme, and {weet-marjoram It- 
mince. theſe, and. em all well with the iel, 
Put this, with. t mall onions, ſtuck. full of clo. 
and atump. of butter,, broke. into little: pieces, inta the: 
belly of the pig. and ſew it upe When, this ig dene, 4 
ſpit it, and lay. it dawn. to a clear fire t the hae it; 
with ſome of the beſt ſallad oil, for the doing of which,, © 
make uſe of a large gooſe, feather, dipping the mall, edt; oY 
of it into the oil, and drawing it, frequently over this; * 
pig This will make the crac link very Ng and pre-- 7 * 
"tac from et OY it is enough, whe i it ups, af "0 
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- ond open the belly ; ; F 8 take out 1 of the ſtufſ- 
fing, mix this with a litile melted butter and ſome of 
. the pig 5 8s and ſerve i it pack . 


WASH your hare very clean, then take ſome crumbs 


oy of bread, a little parſley and thyme, ſhred fine, and a 


little pepper and ſalt; mix theſe well with-a quarter of a 
pound. ot butter, put this into the belly of the hare, and 


ſew it up. Then {pit it, and lay it down to roaſt at 


ſome diſtance from the fire, baſte it with milk, and 


io hen it is almoſt enough, dredge it with Hows, ard: 


froth it up. If your hare is not very large, it will be 


25 roaſted to a an on and- a NG 


I 3 4 Pp 


7. roaf a Hare. the Feen Way. 


| "WHEN you have taken the ſkin off, which you mal | 
8 be very eareſul not to tear, wipe the inſide of it very 
clean with a cloth; then waſh the hare till it is quite 
fte from blood, and wipe it dry. When this is done, 


make a pudding for it in this manner: Grate ſome 


; : _ crumbs of bread very kne, then take the liver, without 
tis being boiled, an 
the common metho 


Cons: of chopping it, which is 
take a kniſe and ſcrape it, by 


W Which means you will draw out all the ſtrings; add to 
1 2 60 a handful of parſley with a little thyme, well 


5 i 10 opped, ſome pepper, ſalt, and nutmeg; mix all theſe 


' -. eravy and melted butter. A hare, roaſted after this” | > 
BW method, will take twenty minutes longer than N it 
F whe WEL noi Wage. F 


well with a quarter of a pound of butter, and ſew it up 


# * the belly of the hare: When you have ſkewered it 


* take the Nin, and butter the inſide of it well; co- 


; 


- 


ver the bare with it, and lay it down 't6'roaft.. When 


16 is al molt enough, take off the ſkin, and wipe the hare * 


well With a cloth; then baſte it with butter, and dredge 


it Wick a little flour. Serve it up to table with a ſtrong 


1. 4 8 : * £ 'Y t * of f Rs 1 — — * 
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by 25 ads Rabbis: | „ 2 — 
- "MAKE a fuſing for them of em bread, how 0 
. parſley, chopped a a little pepper, ſalt and nutmeg, 
with a lump of butter; mix theſe well together, and 
ſew it up in the belly of the rabbits; then lay them 
down to reaft, and butter a piece of paper to put over. 
them. When they are Juſt enough, take off the paper, 
and froth them up; boil the livers, likewiſe ſome par- 
ſley, chop them very fine, and put them into ſeparate 
ſayceboats with melted pater. If your rabbits are, 
young * minutes will roaſt mem. r 


BT 
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75 0 roof a Hes of Leverets. . 3 


| SKIN and. gut a' couple of leverets, rub them all 9 

over with their own blood; and lard them with bacon z'— 

ſpit. them! together, and when they are enough, brown: 

* up. Send tom to- table with gravy and melted 
ry . | 45 
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Be areful, wan var "have poultry 'to fu 1 "a | "J ; 
your fire is riſe and. Clear, for on this alone epends _ 
Ha looking beautiful, and having their. true flayour ; £ — 

whereas, if your fire is poor and dead, your fowl will ENS 

be p illid and ill taſted. : — 
The neteſſary rules ta be 6bferved with + reg zard to 
the time that it will take to Toaſt the ſeveral kinds: 8 
poultry, are as follow: A gutkoyz ae largeſt ſize, Þ 
Will take an hour and a quarter, and a mi ie ing SO ol 
hour ; & gooſe; not very large, takes an Rauf, and a Ko 
green! gooſe is roaſted in little more than half; an hour; 1 ol 
large fowl, or capon, requires three quarters. of an = 
_ * Hour} a young cock, or middling fowlz half an b 1 
- andiaighicken, ' twenty-five minutes. The fame tim 3 
ws n for e A was * 1 
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By 1 208 5 „ 
be roaſted, if not very large, in a quarter of « am n 


2 teal, pigeons and lJarks, will be roaſted in the 
_ fame time; 3 . ip 


C4 
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Mk Bac 1 * in the faljoviog ner 


nd_it very des chen ooh ms . cet, herbs: 
and Ode onen; 40 0 ußcheg 1 ted, ll 
mace, pepper and ſalt ; mi: x theſe ; well ether ith. 
Kal . 1 of 3 1 15 
or if better liked, with ſauſage- meat, butter a piece of-. 
paper, and put it over the breaſt ;. lay i it down 2 roaſt 
1 = a diſtance from the fire, and when t i 600 * oi 
5 =Y _ paper of bake the turkey. with butter, a 
3 5 AR, little, CF . „ 
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=.  - - To roa, a Gooſe. 


3 = BEFORE you ſpit 15 take a ſmall onion and ſome 
5 chop them pe Bi a e, then grate ſome crumbs of 
a1i 


185 Aa dd to th bi OS. 2 mix theſe 
5 ether with 2 t of butter put them nto 
© bel of the e , ben this i © as: Jay it go 


Y - 656g - then take a eee of white paper, ſet it on. 
- thefite, andfin nge the gooſe all over; ; boſtg i it with butter, 
and when it is 2 dredge it with à little flour juſt 


d make it froth. £ Serve it. vp, with, Gravy 98 d. 
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- Take: about. 2 quarter.of ; A payed. o of nice Jea al, and. 


n [ the. Erop. with this,. 
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7 
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utter, Let it be nicely bed, when i 14 ot 


tees over it; them ſetve 3 it vp with Ls: 


a beforea clear fire; baſte it with butter, and vides = 
it is enough, ſerve it ue wün welted ber; in che 1 „ 
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SPP hon bird Wilbo it drawing ibem,,: and bake * _ 
46ſt very brown to lay under them; baſte them with |} 
butter, and when the trail drops, be careful” to let t 
come upon the toaſt, When they are done, lay the i 
toaſt in the diſh, aud place thei woodcocks _ It... — 
. en to ble wich ieh l Ex 
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MAKE a ſeaſoning: for them with an Biber 4 
Wwe ſage, chopped fine; mix Witty I 4 trie p 150 


and falt. When this is ready, put it into" path 
and ſpit them; baſte-them wh butter, and when they, 
are near enough, dredge them with 2 little fou o 


. 


e froth.” rep them uw Oe n 


r „ TS o% © : N | 
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"9pIT your iy 2nd fir inge it kde 8 white | 
"then lay it down, baſte it with butter, dred 

' little flour and! when; it is nat done, mi 
fire burn beilk to froth it up. nicely; 


ehough, ferye i it wille gravy, and eg 
i rach a Partridge... , 
| GREAT « ears: i required in 763 WA 4. =: 
for if it is done too much, it is good frm noch 7 5 1 
j 9 fa 1 T. ie 
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I two, lite, it is equally- bad: "Wh j 


_ down, dtedge it with a little 
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fes to table, and have fore crumbs of br Ca: 45 lh 
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IAR it it ol ſome bacon, and then wrap it up in 
ſome white paper, well buttered; pit it, and lay it 
don to a clear, but not a very violent fire. When it 
n neat enough, take off the paper, and brown it Ota 
Lis. pt FOR for,it is a rich n. TL ys 


= e To reef Ottolans. 25 
vr your 1 75 upon ſkewers without e 
them; cut ſome ſlices of bacon, and lay over them; 
then tie them to the ſpit, and when they are near 
enough, firew them with crumbs of. dread, AST: 1151 
mam to "one" with FAIRE CA d n 3 ggh 


2 


f 4 7 
N 4 * 


To roaſt Quaits: / ES 2 f i 


1 "PICK « a0 EW your birds, and put round. auth. _ 
= Aflice of bacon, and over that a vine-leaf; then ſpit and 
lay them down at a moderate diflance from the fire, 
baſte them with butter, and ſerve chem up with * rich 


; 


oak \ 5 $ OY 5 LL * | 41 22 7 7,4 * 6 i It" | 
7 ee eee 17 FEY 
25 0 roof 4 rede the talian Way. | 


"knw the liver of yo ur to , which muſt he | 
very fine one, A eber it very ſm e ; add to this me 
ſeraped bacon, ſome parſley, well chopped, a good 
4 \ quantity. of muſhrgoms; and ſame pepper and falt; 
mis theſe well er with a , quarter of a pound of 
Dutter, and put It into the body of your turkey, This 
EE: ſpit it, and cut ſome thin Dlices; of bacon, and . 
put round it; then Wrap. it up in paper, Anal: lay vit 
- dow pi to roalt. 1 TL „ 
"While it is. fg, e a ſauce "Ca: it in is: 2 
| 1 e Chop ſome parſley and a large muſhroom 
® "wy wes add to 9570 two or three green onions, ſhred 
ma e is done;) ſeb on 4 ſtewpan with i 
13 a per el Fay ; nd when j it is hot | in theſe in- 
| {NE IF 4 2 . 8 
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ade j add two cloves of 3 whole, the juice | - 1 KF 
"= half a lemon: and alictle-pepper and ſalt. Let theſe. 
boil up, and then put in half a pint of rich gravy and two 
 table-{poonfuls of ſweet oil; make it boil for four or five, 
minutes, then take out the 'garlick, put in a piece of I 
butter, well rolled in flour, and thicken it up. When" - {4 7 
the turkey is enough, take off the paper, and frotn 1 | 
vey ; then Jay. 3 it in a nao diſh, and pour” in this a2 — 


8 
33 


5 0 reaft a + Turkey with c e " F 4 


MAKE « ſtifling for. it in the following manner: 
Take about two dozen of oyſters, and put them into a 
ſaucepan with their own liquor; add to this two or 

| three bay-leaves and a little mace. Let theſe ftew till 
\ _ they are heated quite through, then. take off the beards, 
and chop them. Wien this is done, cut the liver very 
fine, and add to it ſome erumbs of bread, a few muſh- 
rooms, and a little ſalt; mix theſe all well together 
with a piece of butter, and ſtuff the crop of the wrkey | 
with it; then eut ſome ſlices of bacon, and lay over it; = 4 
cover it up with ſome. buttered paper, and lay it down to 15 1 | 
' roaſt, When it is e Ingo * to table e 
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MAKE a force -meat for it thus : Cut off the acl 5 

2 large fowl, and mince it very-fine z weigh a- pound of 
© bread, and grate it ; add to this half a nutmeg, grated, E42 
a little beaten mace, ſome lemon=peel, chopped very. 20 I 
fine, and a little pepper and ſalt 3. mix theſe well toge - 
ther with a paund of butter, and the yalks of two cggs, | 
When this. is ready, take a ſharp penknife, and open 
the back of the turkey line way down, and take ouʒt 

thie bones; then, wit your force - meat, fill up b 

places where the bones come out, and put the reſt into 1 5 
tze body. This done, ſew up the, back, butter ſome 4 
paper, and wrap all over it; ſpit it, and lay it down to 
bo: _ roaſt before. 2 very cleat fire, - When it 9 9 ſerve - 34 
=. vp. vin ieh b V and man Rote. „ e 1 '>.'. 
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E 0 7. rogf 40 Green-Gooſe with Stg. 
For ſmall che liver Ne Aer 7 
bacon, minced fine, ſome. ſweet herbs, . well chopped, - 
little.nutmeg, grated, a few. crumbs of bread, and a 
5 peppet + falt; mix all theſe together with a lit-, _ 

tle cream, and-ſtuff the body of the gooſe with it; then 

pit i it, and wrap it round with bacon; lay it down at 


ome diftance from the fire, and when it is almoſt 
done, ſtrew: over it ſome crumbs of bread, and browns Ho” * 


* 15 r: Bibs: PR for i it is "oy op Ii 


1 [ . ih 6 7 0 roaft 4 Fow! with Garlick... 


cn SE. for this- purpoſe. a ſine large young Ic 
led make 2 ſtuffing for it im this manner: Chop the 
- liver with ſome parſley, very fine, add to this ſome- 
ſweet hei bs, and pick the leaves from the ſtalks; mince 
a. clove of garlick very ſmall, then duſt on ſome pepper 
and falt,.. bruiſed, ..a- couple of. blades of mace, and 
gtate in balf a nuimeg ; mix all theſe with a quaiter c. 
und of bacon, bruiſed; and'two ounces of busse 
f hen it is thus ready, cram the body of the fol with 
EE and tie up both ends; then ſpit it, and cut ſome: . 
thin ſlices of bac6n- and - lay ovet ; cover the hole wich 
ſome paper, well buttered; and Fd it 1 at a 7% t 
lte beet 2 3480 
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. Wies ds, nd e into a 4.75 eng , 
beit a pint of 'rich veal grary and a me eſfetice of 

bam, nöd lee den Emser a good e 
- fowl ig quite dore, take the] paper a1 4 400 0 F, lay it 
N Als arr in this fadee. dips "> 
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2 marinate 2 EY 5 


8 wy al Ea dhe lege fow?; eb dn fin Bürde. 
w dose wich out- e ee eee 
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mon- peel and thyme, ſhred fine; mix theſe together 
with the yolk f an egg, and ſtuff it in dee the ſkin 
and the fleſh, in doing of which, you muſt be very 
cCareſul nat to brrak the ſkin. When this is dune 
hard the breaſt of the fowl with bacon, and cover the 
- whole with ſome paper; lay it at 2+difance from the 
fre, and when it eg Eva e 
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2 roof 5 Chicken the French Way. 


| cv Ta large flice of ham from the prime part, TY 

and lean together; lay this on the dreſſer, beat it with 
a knife to bruiſe it, but take care not to break it; den 
| ſtrew over it ſome ſhred: parſley, and a ſmall quantity of 
: — chives,” When this is ready, looſer the ſkin from the 
breaſt of the chicken, and lay in the lice of: — aghn1nolY 
even between the fleſh and ſkin ; then ſpit-it; and rap. 
round it ſome thin flices of bacon.; tie theſe round wh, 


ſiome twine, and lay it down to roaſt. When it is 
enough, take off the Ane and ſend it to table wit 
* . 2 © PETE <1 f HIST BRI]. 1 8 9K. is 1 1 ee = ED 5 55 
CHUSE 2 Hy 7 ez ab and by Pe 
the breaft bone; then make a force-meat for them in; 5 
| 2 following manner: Take the crumb of a. „ N 
3 jo Toll, and boil jt in milk; ee e 


; "Then take the fleſh of a fol and of two Ae 

5 n fome Alices of fat ham, and chop them well toge=, 

' ther; add to this A little thyme, parſley and 9 - 
peel, ſhred fine, and a little pepper and falt; mix all 
theſe together with the yolks of three eggs, ſtuff this. 
into the body, of the chickens, ſpit them, and tie. them. 
_ oth ed K _ 3 Paper 8 ot — 
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ben they are enough, take off the ibs „ and ond 
them Pe Ol he rn e is 8 very "tich LY 
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A 17 AKE the liver, with ſome fat and lai of ham, 
muſhrooms, truffles, parſley and ſweet herbs, and chop 
them well together; then ſeaſon it with beaten mace, 
and 2 little pepper and ſalt; mix theſe well with two 
eggs; and put it into the bellyrof the pigeons; ſpit. 
them, and wrap them up in white paper. When they, _ 
ate enough, take off the paper, baſte them with butter, 
and dredge a litile flow over * n them * 
With A , : 
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\.CHUSE a couple of / fine partridpes z minee hs 
WOE any add to this ſome ſcraped: bacon, pepper, ſalt, 
- fwcet-herbs,: a blade of mace, ſhred fine, and a ſmall 
clove of garlick eut into thin ſlices; mix theſe ll toge- 
' ther, and put ſome of it into euch of your birds. Spit 
them, wrap them up in ſlices of bacon, and cover them 
with paper. When they are enough, take off the paper 
and bacon, lay them in a diſh, and Four: over wem 
fone rich *. 
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4 CUT&# the claws. of your birds, and take out "OY 
es; then put them upon a ſkewer, and tie them Jo. 
2 ſpit... When they are ready to "lay down, beat d . 
iche Folks of ſix eg 85 put you ohe lifes down to a btifl 
fire, and baſte 8 ech with it; and Wien a are 
enough, ferve them up, with: "gravy in the oof 


DEAE . To 0 'roaft Ruff and Reifs...; 5 1 aq, . 


** 


-GUT and truſs them croſs-legp ed; ſpit them, REY 1 
ene ene they are not waſted too much. When they ; 
are done, ſend ben to E e rich > we 
n 7 | £ . . 
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niſh the diſh with m ever! * and fried crumbs | 
of bread,:. EIS 
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TIE greateſt art in dreffing 
- thenk look green, and to preſerve their ſweetneſs... ' You 
muſt,” therefore, o neee This: N ans the: fol- 
bowing directions * 

Make choice of the freſheſt greens you can get, 9 
pick and waſh them very clean . ſet on a large copper 
ſaucepan, and when the water boils, put them in, 8 
then make them boil very faſt; watch them, and if 
any ſcum riſes, take it clean off; let them boil till they 


Is. 
2 
> 


are'tender; then take them out, An drain them. 1 1e = 


Be ſure always to boil them in a large quantity 


water, ang never to put them into the pot wa , 


meat; for that not only ſppils 5. but entit IT 
Rm how of mer hs N e CUT 
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YnronE; you put your cabbages into the pot, 
| them lengthways in two, and if they are large, cut 
them into four. When the water boils, throw in 3 
tle ſalt, and then put in your cabbages ; boil the till - 
the ſtalks are tender, then take them out, and put Now - 
int» 2 cullender to drain; lay them nicely. into a dil 


boat. | 5 | x 
N. B. N Alle; dry 5 and ce are 
boiled in the ſame manner, i Ae i BERL ja 
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2 9 * 5 
n them into a ſaugepan with as much cold water as 


— cover them; ſet them over a low fire, and let 
8 (I ; which may be 


in's eracking 3 then drain che water 
rom em, and let them ſtand a few. minutes with the 
+.” Cover on; after this, take them out; and peel them 3 
"IS prin in a plate, and ee either pour ſome 
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Amp off F abe 1 little E eee ome to 
2 Har: which is the uppermoſt ; then peel off aj] the out- 
fide ſkin which is upon the ſtalk and branches, and as . 
you do them, throw them into à pan of cold water ; | 
- | waſh them very clean, and put them into a ſaucepan of 
boiling water with a little ſalt ; let ibe broccoly ber till = 
the ſtalks are tender, and ſervo Meme mehed butter 
, In a fauceboat, . „ 
N. B. White  broccoly is to be dreſſed in the fame 5 
manner. | EE, 58 
. 2˙ Jail Aſparagus. en re 
. SORAPE « all the talks till they lock white, ins 5 
01 into a pan of cold water, Ad when they are. all 
© dleaned, tie them up in little bundles; . 971 cut off the 
talks even, leaving. only as much as W ve to take 
them up by. Have ready'a large en full of 
e, and when it boils, put in the g With a little, 
falt; take care mot to bot] them too Er W ben the | 
. bk are tender, they are enoogh. PAT £etts 2 
2 15 While they ate boiling," cut the bound of a ihre 
ZE PE car} loaf about half an inch thick, toaſt it brown 1 
both fidgs, and dip it lightly in the water the a Þaragus 
Was boiled i in; lay it in the middle of a diſh, and pour 
over it tome meſted butter; then lay in che afpiragus 
upon the toaſt all round, wich the ends of the ſtalks 
towards the edge of the diſh, and ſend it to table with 
melted butter in a ſauceboar 3 but 5 no Vedder e oer ; 
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Cor off the ftalk-end, Wed 295 8 and cut 
Ne lengthways: in two, and then acroſs; put them 
into a pan with ſome cold water and a little falt. Set vn 

A = large ſaucepan almoſt full of water, and when it bois; 8 ph 
put in your beans; when they have boiled alittle while, Oh 
Ge and ſto 2 3 ord LO is — 2 * - . 
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- _ pour 5 og into 52 * and let mem 1 
due Ley them Ke n Kade v0 table with. <A 


PP 


melted butter in a laug JJ. 
25 Zo 3; yy a U $98 W 727 12 K n t , AE N i 
; Ga ben Arfigholees," s. 
85 2 5 n n "A , 
"4 IT is: ot with ſome people to cut off eheftalks; 5 
| hich is very wrong, as it always leaves the bottom ſull 2 £70 | 
"of frings z dhe beſt way is 20 -vring them off, by-whieh - 
means you pull out all the ſtrings, Put the artichokes ÞN 
into ja ſaucepan with. the water cold, and turn the tops 
| E the ſand and duſt may boil out. They "8 
will take an hour and a half's boiling after the water ; 
- boils*5 but the moſt certain way to know when they are 
done, is by pulling: out one 0 the leaves, and if it 
comes out e 1 „ yu may. depend on it that teh are -. i 
8 (enough. La them) into a ws? 500 fend ip; ſome. 7 
75 ie Tg: 4 1 #1 1 e 
e 75 0 boil Pea,” ENT Torts . 2 : "2 
r ne day EIS T4 44 8 . To 2 4} | 
WIEN you land: ſhelled your peale, pot them into , A 
nu urge ſaucepan pf boiligg witer, With a. little falt and I 
a2 ſew ſprigs of, greed mint, and t F cafe that 3 A 
are net over boiled; hut as ſaon'as.they taſfe foft, pF 
them into a ſieve to drain. Then put them into a fauce- 1 
pan with a lump of butter and alittle: ſalts ſet them, 24 
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over the fire, and keep ſtitring of them till the h 
all melted; ar if better liked, you may ſet 
ia a din diy by themſelves, and ſend up the f. 
'} ſauceboat-s Chop the mint fne :that-way bot : 
1 | thei, and lay. 1 in little desps ref wet dh,” = 
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| 5 SHELL. your beans, and put iber ioo „ nter "12 
= | bite wich a ſmall bunch of parſley and a little 0 1 f 
. 7 -©:-boll them till they are a and 8 50 # py then 3 Joto'a 8 


dullender to drain tak if 


; N | Ws 31 4 34 h 

PRRE fix Ft cucumbers, 2546 eut + em! into ſlices, | 

not too thin; put them into a faubepan with a ſmall 
onion and ſome falt ; let them ſtew in their own. liquor 

a little, then take out the onion, and drain away the 


two or thtee blades of mace, a quarter of à pint of rich 
242 and a: gill of red wine." When the:anchovy is 

flolved; put in a piece of: butter rolled in flour, ſtir it 
about rilb che butrer is all ready. wo then: Pour them 's 
110 W el | 


" To 7 FOR Red abba.) 


- — A 7” red cabbage into thin eee 
1 then waſh them very elean, and put them into a ſauce 
pan that will juſt hold it, with a little water at the bot- 
tom; ſet it over a clear fire, and ſtir it frequently let it 
ſtew gently till it is quite ſoft, then put in four ſpoon- 
fuls of vinegar, a large lump of butter, and fome pep- 
pet and falt; flew i it a few minutes longer, and then 
put it in z diſh. . Have ready ſomie ſauſ AE ny: 
be 1 595 them: 1 Ede 11 5 1 
41 a1 


w te Gallery. ' © 1150 00 


ST © ona "Ra with ſome water, pick * waſh . 
+ "Hand of cellery very clean, and boil it; when it 
8 to be tender, put it into a ſieve, ani let it drain; 
den ſhred the cellery, very fine, and. put it. into a ſaucer 
1 pan with half a pint of good grayy, a little ſalt, ſome 
grated nutmeg, and a little ginge. Let it ſtew till it 
is thoroughly done, then add 4 little vinegar, and a 
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er 15 ue pour it all 5; into n diſh,. 82 5 ſerve i it e 
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22 . Tofry Artichokes, EET | 
TAKE fix artichoke bottoms, take out the chere cel 


and cut the Dn | tion n 


2 
« © 


2 
#4 


1 


89 
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liquor as dry as you can; add to them one anchovy, - 5 


piece of butter rolled in Hour z ſtir it, and when the a N Heh | 
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3% 4 121 * 1 
1 5 7 50 uf them. ink; a ſaucepan, and boil dais 2 few N 
nutes, that they may blanch. Beat up the yolks of 


* FO vs 
** W 


ſome eggs, and dip the ſlices of artichokes into it; then 


four them pretty thick, and fry ihem in hog's tard ofa 
fine brown. Lay them in a dith, 205 ſerve. hers Ln: 
os n wude 9 a ſauceboat... | 


7 LE Moltrebmg | 


| TAKE. fame: middling-ſized muſhrooms, ach i 


ſkin them vely clean, put them into a ſtewpan with a 
few corns of whole pepper and ſome veal gravy, ſet 


them over a clear fire, and ſtew them a few minutes; 
then take them out of the gravy, and drain them very 


dry; ſprinkle over them a little pepper and ſalt, then 


dredge on ſome flour, and fry them in butter till they 


are enough; pour the gravy they were Hewes? in into a 
weed and ſerve them up. 


$20: of 


1 fry Potatoes,” 


TAKE Lana: cos ſound potatoes, waſh wid; wie _ 
a clean, but do not pare them; cut them into #1 1 1 | 
* and fry them in butter till they are brown ; lay WM 


them in a e and 1 over ehem n melted | 


"butter. - e b _ ty 75 3 „ 
=. 0 fo W e 


TAKE ſome fine large beet - roots, put wem! rs 
pan, and ſend them to an oven to be baked. When 
they come home, take them out, and peel them; cut 
them longways into pieces of half an inch thick,. and 
make 2 batter for them in this manner: 


Take the yolks of fix eggs, and three f the e . 
3 theſe very fine; then put in four cloves, bruiſed, a = ” 


+ Httle grated nutmeg, ſome pepper and ſalt, a quarter of 
aà pint of mountain, and the ſame quantity of cream ; 


- beat theſe all up together, and then put in, by degrees, 1 - 1 : 
; as: much flour as Will make it into a batter, Dip the 


100 1 eee * ſtre w. over em 
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14 hs them in water 
of four times; then take them out, and lay them on the 
bottom of a ſieve to drain. Put into a ſaucepan a ſuffi- 
cient quantity of cream, and 2 piece of freſh butter; ſet 
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cru woke of bread, s ſome in chopped "bid "8 


mei them in butter, and. when they are enough, lay 
them into a diſh, and ſqueeze over a OR 


A a Sevilte WU ok on ſerve. then: oy” 


y — _ N i 


Ts fricaſo Abbes bots 4 5 


TAKE eg, of dried W b 8 and 
our houre, ſhiſting the water three 


a 
I 


this over a clear fire, and ſtir it one way till the doctor i is 


21, melted, then put in the artichokes, and when 


/ 


are hot, ſerve them ops” 


4s Onion and Potatoe Pic. £944 HEE 
TAKE a pound of good potatoes, a pound of onions, 


| und a pound of apples ; pare, peel, and cut them into 


lices ; then boil a dozen of eggs till they are hard, and 
chop them fine. Make a good cruſt, and cover a diſh 


with it; break a quarter of a pound of butter into ſmall - 
5 pieces. and ſtrew over the eruſt; then make a ſeaſon- 
ing with an ounce of mace; beaten fine, a nutmeg, 
 * prated; a tea-ſpoonful of beaten pepper, and three tea- 
ſpoonfuls of falt; mix all theſe. together, and-firew 


ſome of it over the bottom of the diſh, When this is 


1 all rezdy, put in a layer of potatoes, over them fome 
onions, then apples, and after them a layer. of eggs; 


duſt in ſeme ſeaſoning as every parcel is put in, and 8 
pioceed till the diſh is quite full. When all is in, 
ſpread over the upper layer ſome butter, and pour in a 
quarter of a pint of water; then put on the cover, and 

. ſerd it to the oven. * will Ss 2 an hour and s 2 ball” g 
1 no ; 0 f FF 7 ns. | 
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1 Artichoke Pie. roo f LY 


8 -T AKE #759 ſmall artichokes, and. beit 1 25 
wen a "on bottoms _ * W and the en oe 


BINS "Une". > 


” 354, wi * 4 
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- * 
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| * 1 9 8 „ 
an cut the angle ol; Cover i dich a lů over ff 9 
: a good cruſt, and break in. a quarter of a pound of but- 4 
| 8 ter; then lay in as many of the artichoke-bottomy'as | | 
8 eil cover the bottom of the diſh, and ſtrew over them 
ſome pepper, ſalt, and a little beaten mace ; then put 
another. layer of the bottoms upon theſe, ad duſt over 
them ſome of the fame ſpice and ſeaſoning 3 break a 
quarter of a pound of butter into ſmall. pieces, and I 
_- over them; pour in a quarter of a pint of water, in 
I Which have deen boiled half an ounce of truMes and the 
ſame quantity of morels, which muſt be ſhred very I 
fine, and firewed-over. the butter. - Boil a dozen eggs WO 
very hard, take the yolks clean out, and lay them re- 
ane! in the pie; pour in a quarter: of a pinc of white 55 
port, and then put on the lid. yoga it till e 
: eee and no 1 | - 
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als A dnss pie. eee 
4h TAKE os 1 of Spaniſh 8 4110 bon 
5 them till tender; then peel them, and ſlice them the 
leng way; lay them in the diſh, and take the marrow. 
of four large bones; pick it out of the bones in large 
x 7 pieces, and lay it upon the potatoes; put in two ounces 230 3 
of preſerved barberries, as much citron and orange · peel, 
fix. ſlices of lemon dipped in ſugar, cut off the rind, * 
and put in a quarter of a pint of ſack. Cover it with 
puff-paſte, and when the crult is baked, it is enough I 
then cut off the lid, thatit may cool avittle, and mae 
a caudle of half a pint of fack, half a pound of bation” 
the yolks of four eggs, and a quarter of an ounce f 
| beaten cinnamon; take care it does not turn. Make A 
i pony ens pe luce _ e bs into the e „ 
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e eee Padding,” BE - of 
. % BOIL two ds of white potatoes, peel d 1 . 33 


_ 


put them into a marble mortar ; beat them to a maſh, | 
then melt half a pound of butter, pour it in by i 


1 0 ae een 1 beat 8 of eight egg: and If 
Ban 8% e, ! f 
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bees whites 3 fic them in, and add 2 pound of abies; 
3 ch _ fine, 2 gill. of mountain, a” little 1 
nutmeg, and balf a pint of cream; ſtir it all well toge- 
ther. ut ſome puff-paſte- tbund the edge of a diſh, 
and pour in the pudding; cut ſome thin ſlices of candied 
orange · peel, and ſtrew over the top'; fend. it to oy : 
rene ante it be e off a fine —_. 
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t 5 ” Bf 755 1 # 
1 . ftew a Rump of Beef. 


-cvT off the tail end of a fat rump of beef, and ſtuff 
ach weer end with ſome parſley and ſweet herbs, ſhred 
Fe, a little beaten mace, and ſome pepper and ſalt. 
When this is done, put it into a ſtewpan with three 
quarts of water, .a bunch of ſweet herbs, an onion cut 

in quarters, a little mace, a and ſome whole. pepper; 
© Cover it cloſe, and ſet it over a flow fire; turn the beef 
© often. while it is doing, and let it ſtew five hours. 
When it is enough, take it out, and thicken the gravy . 
in which it was ſtewee with a piece of butter, rolled in 
| . ro and ſeaſon it with falt, Put the beef i into a diſh, | 
490 pour this gravy over it. 
N. B. An-ox's cheek,” ſtewed after this | method, 


eke, a 5 good diſh. 


| | $ 25 155 5 nc 9 5 a Filler 1 Beck. 


PE ban of the inſide of a firloin of beef, and 
5 0 ay byor it ſome thin ſlices of fat bacon; then roll it in 
1 Pipers and lay it don before a clear fite to roaſt. 
* = TY hen it is almoſt enough, take it up, and cut it into 
A * thin ſlices. Have ready fix large: cucumbers, peeled 
* Aud chopped ſmall; put theſe into a ſtewpan with the 
„ add to them little pepper and ſalt, and a 
lump of butter ; let them ſtew about twenty minutes, _ 
then eee the butter, and duſt over them alittle __ 
add to th pint o san _ let them 
bz. ler 85 


— 
* 
* 


Tc 
— „3 


* , 
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will cover the meat. Set i it over a fow fire, 1 ö 0 : : 
ftew very gently.. 


— 


fend it to table. Es Oi” 


* take eucerin, take out the boper, nan 
; fcore't he ſkin at top; then make a ſeaſoning for it with 


with this all over, and let it lay all night. Make ſome i 
* broth with the bones, put the beef into a ſtewpan, and. 4 


add to it a bunch of ſweet herbs and an opion - Set it 
over a ſlow fire, and let it ſtew till it is quite tender. 4 


ſweet herbs, a few muſhrooms, / trufffes and motels, 7 = 
and a little red port; let it ſtew ſo about ten minutes, _—_— 
then take out the beef, thicken the ragout with a, piece 'Y | 
af butter rolled in flour, put your beef in a diſh, aud 


lay the ragout round it. e it to — aral 4 4 

N with hor agil. „ 0 HAY OBA «58 4 
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75 2 4 Rum p 7 B Beef with Wine, i Ni = the 74 

 CHUSE a Gs rump of beef, and: cut all the nent 1 4 

: from the bone in thick flices; then take a fiewpan, , 


and pour into it a little rich beef gravy, and make iet 
warm; lay in as many of the ſlices of the beef as wilt _ 
cover the bottom of the ſtewpan, then put in a buned 
of ſweet herbs, a couple of onions, cut to pieces, a lit- 
tle mace, cloves, and whole pepper; cover thefe wine 


dlean beef drippiag, cut-fix or ſeven fine 
thin ſlices, and then quarter the flices ; fry them in the 
Gripping to a fine brown, toaſt ſome | bread; and cut 
85 ene into N — . 2 beef i i iewed till it is 


© 


185 


8 75 flew Biker of Beef. 1 
TAKE 3 tent of the thin part of a | biither wt 


mace, nutmeg, and falt.; rub your. beef well if 
pour in the broth with as much water as will Cover It 


When it is enough, take it out of the liquer, ey # 
drain; then put it into a ſtrong gravy, with a ragout of; - 


N 


1 


the reſt of the ſteaks, and pour in as much gravy 


While it is tac et on a | Hei n nb fog... 


ne turnips into 
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0 3 a, dap Tr ü ang 
tender, pour in a pint. of red Ie and ſtir it 
about till it is well mixed. This done, lay the ſliees 
olf beef nicely into a diſh, ſtrain the gravy through a. 
_ and pour it over the. meat; then lay the turnips : 

and the © bppets ou the wg of the din, and ve it 


up. . 
. To bew l the 8 Wa. HY ö 


"TAKE a rump of beef, put it into a erben Get 
will juſt hold it, and cover it with water; ſcum it 
often, and when it has ſtewed for an hour, ſlaſh the 
meat with a knife to let out the gravy, and add a little 

beaten pepper, ſome falt, ſour or five cloves, a drachm 

of mace, beaten fine, fix ſmall onions, ſliced, and half 
a' pint of red wine; cover the ſtewpan cloſe, and let it 
ſtew an hour more. Then add two large ſpoonfuls of 
capers, well chopped, and the ſame quantity of ver- 
juice; ſix cabbage lettuce that have been boiled in 
water, à pint of good gravy, and apiece of butter, 

rolled in flour. Let all ſtew together for twenty mi- 
nutes, then ſcum off all the fat, lay the meat in a diſp, 
and pour the ſauce over it. Garniſh the diſh-with/ 
filed bread and as ers L 55 


5 a x IE 


1 7 0 few Beef ala Roel, 


Chusk either a fine rump or a ficloin of beef. take 
out all the bone, and lard the beef well with enn 8 
then take ſome pepper and ſalt, with ſome grated nut- = 
meg, a little lemon peel, cut ſmall, ſome mace and 
cloves, bruiſed fine, and ſome ſweet 2 rubbed to a 
powder; mix theſe together, and ſeaſon the beef with 
i. Put a large piece of butter into a ſtewpan with ſome 
four; when it is melted, put in the beef, and turn it 
<> ofcen, that it may be nicely 'browned all over; then 
put it into a broth that has been made of the bones, and 
- - With it ſome morels and truffles, and a few ox palates, 
„cut ſmall; cover-it cloſe, and let it flew till the beef is: | a 
3 tender; then take it out, ſcum off the fat, and pour ͥ?,) 
B 6; into the broth. a pint of red Nett; put in an anchor pe ö 
3 1 4 © I": 
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Wo" 


-» : 2 
f 7 25 15 | 
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ten or twelve HEAP nicely "ied, WF five ſmall. 


pickled cucumbers, cut in flices. When it boils, put "A 


in a piece of butter; rolled in flour, and two ſpoonfuls 


of muſhroom powder; ; then put in the beef, and when | 


ite is hot, take it out; Jay: it in a dil uſe pour. the 
luce over he: e 
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TAKE; 2 1555 rump; of beef, and cut ther meat avid Wo, 


off the bone; ſlit the inſide from top to bottom, keep 


iag the ſkin whole; ſpread it open, and prepare 94.4 ; 
following mixture for it: Take the fleſh. of two ſowls, 


an equal quantity of beef ſuet, as much boiled ham. 


and chop them very fine; add to it an anchovy, a han-. | | 
ful of parfley, a little thyme, ſhred very fine, and; mix | 
with it ſome crumbs of bread and 05 yolks of four 


eggs; lay it upon the meat, cover it, and roll it round; 


ſtick a-ſkewer in it, and tie about it fome packthrea3, 55 E 


to keep it tozether; Then take a large ſaucepan, an 


lay in it a layer of bacon and beef, cut in thin ſices, a 


bunch of ſweet herbs, a large onion, cut in quarters. 


ſome whole pepper, a little mace, and apiece of-carrot, 
cut in ſliees; then Jay on the roll of beef, and put ju t 
water enough to cover it; keep ĩt cloſe covered, ant 
let it ſtew over a ſlow fire for eight or nine hours. 


Then ſtick a ſkewer into it, and if you find the beef I 
tender, it is enough; take it up, and. fer it before the 


fire to keep hot, while the following ſauce is made: 


Boil the gravy in which the beef has been ſtewed till 1 #7 


it is veryrich; then ftrain it off, and add ſome trufftes, 
motels and muſhrooms; cut fine, a glaſs of Madeira, 


und a piece of butter, rolled in flour. While the ſauce = ; 
is boiling, baſte the beef with a little butter, and firew' | 


ouer it ſome crumbs of bread; chen pour over i the . 1 
N ſauce, and eme it ee eee, e 
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FTARE the round of a buttock of beef from the un- 
der-ſide, and let it be about three inches thick, If 
you like it red, let it lie a day and night rubbed over 
with ſalt - petre; when that is done, take off the fat, 


and chop it with ey, thyme, fweet · marjoram, and 1 


a little onion, if you like it; add to this pepper, ſalt, 
cloves, and mace; work it up in form of ſauſages; then 
cut ſome fat bacon into flips of the ſame thickneſs, and 


__eover-it.over with the ſalt and ſpice, without the herbs ; 
cut the beef into holes, about two inches diſtant from 
each other, and quite through the beef; ſtuff into one 


the ſpiced flips of bacon, and into the other the forced - 


meat, until all are full ; ſtrew ſalt all over it; put ie 
into your ſtewpan with half a pound of butter, fet it on 
2 quick fire, that it may be brown, and harden on the 


aul ſide 3 tuen and flour it, that both ſides may be 


alike; then put half a pint of water to it, and cover it 
dleoſe; put it over a ſlow fire, that it may ſtew leiſurely 
ſevek or eight hours; when it grows dry, add a cup of 
gray. The liquor it is ſtewed in, if cleared from fat, 


and ſhook up with claret, is the ſauce to it; to which 


 _ you may add muſhrooms, ſweet. herbs, artichoke-bot- 
| toms, or what you pleaſe for ornaments; but the gravy 
| and claret are ſufficient, It is as good to ſlice and eat 
Told, as it is hot. VVV 


wu 


Totem Beef the Portugueſe Va. 
FAKE a fine rump of beef, and cut out the bone; 


cut it in two, and fry the ſmall end of it brown in ſome 
butter; ſtuff the thick end in the following manner: 
| Boil two dozen of cheſnuts till they are very ſoft, cut. 


fine a quarter of a pound of ſuet, chop ſmall a fine 


_ onion, and mince an anchovy; mix theſe well together 


with a little pepper and ſalt, and ſtuff the large end of 


the beef with it; then put it into a ſtewpan with ſome 


firong brothz and when it is tender, take it out, 1 155 
"IM 0 e ü 
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ay it in a ſoup diſh; cut the fried part into bits of a 
proper ſize, and lay round it; ſtrain off the broth, and 
put in fix gerkins, cut ſmall, and two ſpoonfuls of I 

ceapers, chopped fine; thicken it with a piece of butter, 
rolled in flour, and when it boils, take it off, and pour 
it over the meat. Garniſh with quartered eerking and 
Jo. ſtero Neats Tongues. 
CHUsSE a couple of fine neats tongues; elean them. 
and ſet them over a flow fire in a ſmall pot, with as 
much water as will juſt cover them; let them ſimmer 
about two hours, then take them out, peel them, and ; 
put them into a ſmaller pot-with' as mueh beef gravy as 

will cover them, and let them ſtew. ſome time over a 

gentle fire; then put in a bundle of fweet herbe, a lit> Mi 

tle whole pepper, a blade of mace, two or three cloves, 

a alittle ſalt, a ſpoonful of capers, chopped, and-turneps- | 
and carrots, fliced. Ect'theſe ſtew together three 
quarters of an hour, and then add a pint of Madeira 

- . and a piece of butter, rolled in flour; let it all few for 

ſome time longer, and then take out the tongues z3 lay - M 

them in a foup diſh; take out the herbs, pepper and 

| fpices with a ſpoon, and pour over them the ſauces . ³ 
put ſome toaſted ſippets round the diſh, and ſerve it uy - 
70 flew Beef Stekl. 


* 


LET the ſteaks be cut very thin, and ſaft and pep» - 1 
per them well; then lay them in a ſtewpan with half a 
pint of water, a bundle of ſweet herbs, ſome gr ate! 

nutmeg, and a little mace ; an anchovy, ſplit, a littte 
dit of butter, rolled in flour, and an omen, cut in 
quarters. Cover the ſtewpan cloſe, and let them flew - 
gently till they are tender; then take them out, and 
ſtrain the liquor into a baſon; flour the ſteaks, and fry 
t hem in butter. When they are brown, pour off all 
t he fat, and put to them the liquor that was ſttained — 


« 


off; add a glaſs of white Port, a few oyſters, and a bit: 
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| of butter, rolled in flour; ſhake them: ben fl TY but- | 
ter is all melted, then take out the ſteaks, lay them in 
2 a and Hour the: . over * $375 . 


* 
—— 


7 9 few Beef Collops. „ 


cur. a piece of raw beef into collops, and put * 
into a ſtewpan with a little water, ſome pepper and 
Aut, two or three flices of fat bacon, a glaſs of white 
wine, a ſhallot, and a little dried marjoram, rubbed to 
a Set this over a clear and quick fire, and the 
pan will ſoon be full of gravy; then add to it a little 
muſhroom juice, and a bit of butter, rolled in fur. 
Send it to ys ann. with fliced lemon. 


To few Beef Gobbers. 


cur. any piece of beef that i is nice Jour" tender inks | 

pieces the ſize of a crown; then put them in a. ſtew-. 
pan, and cover. them with water; ftew them an hour, 
and ſkim them very clean; then add. to them a ſmall _ 
quantity of cloves, mace, . and wbole pepper; a little 
ſalt, ſome cellery, cut ſmall, a bundle of ſweet herbs, 
à couple of turnips, and as many carrots, pared: and cut 
za ſlices, and a large cruſt of. bread. Let it all ſtew till 
it is tender, and then take out the berbs, ſpices, ant 


bread, and add a French roll, fried and cut in quarters. . 


Pour it all i into a diſh, and lend it to. table. | 


*% 


II Beef Steaks rolled. 


* HAVE abqut two pounds of ſteaks cut off, of a ies | 
rump of beef, and flat them with a cleayer; then make 
a-force-meat for them thus: Take the ſſeſh of a fine 


fowl, half, A pound of ham, the kidney-fat of a loin af 347 : 


veal, and A Tweet-bread ; chop- theſe. very ſmall, INE 
add dq it a pound of veal, beat fine in a mortar, an 


- ounce of truffles end morels, firſt ſewed, and then-eut 


ſmall, ſome parſley, a little thyme and mne 5 
"3998 Bore ale Walen rtmege lou proper: and Gs, 
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: 5 Mis is of fn . an "half a pint ofi cream'; 


all theſe well together, and then ſet it over a flow . 


eight or ten minutes, This done, lay it on the ſteaks, 
roll them up firm, and put a little ſkewer. into thews 15 


I to keep them together; put a dit of butter into a ſtew 


pan, and when it is melted, lay i in the ſteaks, and 5 2 8 


5 them of a nice brown; then pour out all the fat, an 


ut in a pint of rich gravy, a large ſpoonful of eatchup, 


a glaſs of red Port, and à few muſhrooms. - Let them 


ſtew a quarter of an hour, then take them up, cut the 
' Heaks in two, and lay the cut ſide uppermoſt 1 8 * 


tos and ron them 64 | 


2 7 male c Collops if Cold Bel. 
- TAKE the lean of the inſide ofa Tate! sehon of beef, 


| : ind cut it in thin, ſmall pieces; then put into à ct BY 
pan as much water as will ſerve for ſauce, and with it 


_ 


„ 1 
—— 


thaw," 2 
: 1 
is 5 ke > 6 88 x 


a bundle of ſweet herbs, an onion, chopped ſmall, a 


little whole pepper, and ſome ſalt. When theſe have 


ftewed ſome time, put in the collops with a ſpoonful of © 
cCatchup, two or three pickled gerkins, eut inte thin 
ſlices, and a large piece of butter, rolled in flour ; Ntir. _. 
it often, and when the butrer is melted, and te meat i is 
5 hot wy” ne! out l ane 1 9 it FAR into a 1 
hot di 1 . 


. * 


* f 2 fr a Leg if Mutton. 15 4 : 
8 


a fine leg of mutton, and take out all es 


: bones; then put inte x ſaueepan two quarts of water, 


an anchovy, a ſmall bunch of ſweet herbs, alittle whole 
pepper, 2 turnip, and one large onion, cut into 
quarters; a little falt, one nutmeg, bruiſed, and ſome 


quantity of red wine; break the bones that were taken 


out of the mutton, and put in with the reſt. Cover it 


mace; add to this half a pint of good ale, and the fame 5 


_ cloſe, and let it ſtew five hours; then lay in the mut - A 


don, and let it ſtew two. bours longer. When it - 
5 e take ese, _ mn it inte dil z take - 
Wh ; 4, | 5 | the 
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Ie, 132 y 
the feet herbs and whole pepper out of the ſaucepan, . 


and p ur it over the mutton. + 


B. Any other joint of mutton may be flewed- in 


Is we ſame 37 pan 1 8 


* 


. 45 T as 4 Leg of Miteon ihe Fichch Way. 


* LET your leg of mutton be very nice, and not too 
+ 7 ; take off the fat and .in, and cut off the ſhank 
end; then lard the mutton very well with bacon. - Cut 
about three pounds off of a nice fillet of veal, lard this 


_ well alſo, and then ſeaſon both with pepper-and ſalt; 


> duft over them a little flour. Put into a ſtewpan ſome 
clean dripping, and make it boiling hot; then lay in the 
mutton and veal, and turn them often, that they may 
be nicely browned all over. When this is done, 'put 
them both into a pot, and with them a bunch of ſweet 


herbs, ſome parſley, a little whole pepper, and an 


- onion, with five or fix cloves ſtuck into it; pour in 
water enough to ow them, and ſet i it over a ** fire 


to ſtew 
While the meat is  tewing, ſet on 2 ſautepan with 


tome rich veal gravy, put in ſome truffles and morels, - 


and when they have ſtewed ſome time, add two ſpoon- 


of 


fuls of catchup and a "glaſs of red wine. When the : 


. meat is done enough, take it up, lay the mutton in the 
5 PT idle of the diſh, cut the veal into flices, and lay 
them rund it; then pour upon them the ſauce, and 


ſend it to table, TER with n 


;N T7 o flew a Filler of Mutton. 
TAKE a fine fillet of mutton,” and half roaſt i bes 


PAN a ſtuffing for it with ſome crumbs of bread, a lit- 
tle beaten mace, ſome oyſters, chopped fine, an onion, 


ſhred fine, a little grated nutmeg, and ſome pepper and 


falt; mix all theſe together with the yolk of an egg 


and à piece of butter, and have it ready to ſtuff your 
mutton with as foon as it comes off the ſpit. + Then put 


it into a Rewpag with a ng of ey gravys two ww 


bs 7 
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r the ſauce over it, and lay fome forced-meat balls 


round i it. Gerniſn the diſh with unn and bee 
: it __ EDS pac 


27 0 few Mutton Chops. | 
- LET) your chops be cut thin, and put them into 2 


1 with a little broth, an onion, cut in quarters, 


ſome whole pepper, and a little ſalt; cover the pan 


cloſe, and ſet it over a flow fire; they will be enough _ 


in a quarter of an hour. When they are ready, lay 


them in a diſh, and pour the liquor they were ſte wed i ian 


over WN Garniſh yon _ with N „ e 


_— 


7 0 few. a Neck if Veal. . 


* 


CUT a fine neck of veal in ſteaks, and einde over 


them a ſeaſoning made with crumbs of bread, a little 


thyme and knotted marjoram, ſhred fine, and ſome 


pepper and ſalt; lay theſe into a ſtewpan with ſome 


new-milk, and let them ſtew gently over a ſlow fire. 


When. they are almoſt enough, put in two anchovies, 


| ſome gravy, and a piece of butter, rolled in flour; ſtir 
it till the butter is all melted. Then put the veal in 4 


E and pour the ſauce over it. 
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7 0 flew a Knuckle 7 Ved. 


1 WASI a knuckle of veal. very clean; "then yt 1050 - 
wooden ſkewers acroſs at the bottom of a ſtewpan, and 

lay the yeal upon them; put in with it two quarts of 

water, ſome whole pepper, three or four blades of 


. Mace, an. onion, cut into quarters, a cruſt of bread, 


vnd a ſprig of thyme. Cover the ſtewpan cloſe, and ſet 
it over a clear fire; let it boil about ten minutes, and 
me dei deter. . the e 


£ 
$3 * 


- 8 1 4 j 
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0 to wine, an onion, cut into thin llices, a little _—_ 
| horſe-radiſh, and an anchovy, Set it over a ſlow fire, 

and when the mutton is enough, take it up; ſcum the 
fat clean off the gravy, and thicken it with a piece of 
butter, rolled in flour; then lay the fillet in a diſh, 
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L. ſtew a Flllet of Veal. | 5th 1771 


: ' TAKE a ſmall fillet of veal, and make ſome poles 
5 in it with a penknife; then cut the fat part into thin 
pieces, and ſeaſon it well with pepper, ſalt, ſome grated 
nutmeg, and a little parſley, ſhred 1 ſtuff this into 
the holes, and then put it into a ſtewpan with ſome 
gravy; cover it cloſe, and let it ftew gently over a flow 
fire; turn it frequently, and in about two hours it wilt 
be enough. Wnen it is juſt ready to take up, put in a 
pint of oyſters with their liquor, ſome capers, chopped 
fine, a little grated lemon-peel, a glaſs of Madeira, . 
the juice of half a lemon, and a piece of butter, rolled 
in flour. Let it ſlew a few minutes longer, and then 
take it up; lay the veal ina deep diſh, pour the ſauce 
© , over it, and lay round the veal ſome forced- meat balls _ 
and fried 1 Garniſh with Hiced _—_ ns ſerve 


1 25 0 ew a Breaft of Veal. 5 5 . 


TAKE x fine breaſt of veal, and half ad; 113 * 264 
© pub it into a ſtewpan with. ſome ſtrong broth, a bunch 
of ſweet herbs, ſome pieces of lemon-peel, a. little 
whole pepper, and a blade or two of mace. Set it over 
a ſtove of charcoal, and when the veal is almoſt done, 
F put in half a pint of rich beef gravy, three anchovies, 
chopped ſmall, and the yolks of five eggs, beaten up 
in a glaſs of wine. When it is enough, jay the veal 
1 diſh, and pour the ſauce over it; lay over it the 
3 en Fried, and ſome e en e 
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2 0 be a Neck of Veal the Portugueſe 1. OE 


=: * HALF. roaſt à neck of veal, and cut it into Gn „ 
| pieces; 3 then ſeaſon each piece with pepper, ſalt, ang 
1 - grated nutmeg, - Rub over the bottom of a:ftewpan -—-þ| 
4 wich loans Ow then wah in the. veal, and. mm FIR. 


E 3 F 
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JJ)... oY 
of "EY gravy, 2 1 ble or two of mace, hay! E ; tits 
ſalt. Set it over a flow fire, and let it ſtew till it be- 

comes thick. Beat up the yolks of ſix e 289, and ſtie 

them into ſome. rice; then take a deep diſh, butter it, 
and lay ſome of the rice at the bottom. Then. lay the : 
veal in a round heap, : and cover it all over with rice; 
pour over the yolks of ſome eggs, beat fine, and bake 

it an hour and a balf. When it is ready to ſerve up, 

| open the top, and pour in a {Pine oy TIEN SY. 
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1 7% fe caro Head. 


TAKE a nice little calf” 8 head, pick ah) with it - B 
- very clean, and let it lie two hours in a pan of water; 
then take it out, and when it is drained, take out the *- 
tongue and brains; and, with a ſharp knife, carefully 
take out all the bones and the eyes; When this is 
done, take two pounds of beef ſuet, two pounds of | 
veal, ſome leaves of ſweet herbs, ſome lemon- peel, 
an anchovy, two dozen of freſh muſhrooms, and a pint 
of oyſters ; chop all theſe together very fine, and tben 
add fome crumbs of. bread, + Whole nutmeg, rated, 4 ] 
and a little pepper and ſalt, Mix all theſe rogether 3 
5 with the yolks of four eggs, and put it into the head; 
tie it round with ſome narrow tape, and then put it f 
into a ſtewpan with two quarts of rich gravy; cover 
the pan cloſe, and let it ſtew over a flow fire two 
hours. While it is doing, beat up the brains with the 
Volks of two eggs, a little parſley and lemon- peel, 
ſhred fine, and a little grated nutmeg; mix theſe well 
together, and make it into little cakes. Have ready 
1 forced- meat balls, and a dozen of fine large oyl-. 
ters; ſet on a fryingpan with a piece. of butter, and 
when it boils, put in the cakes of brains, the forced - 
meat balls, and the oyſters, and fry them till they are a 
of a very fine broẽw n. e 
WMhen the head is enough, ae it up, 3 5 layit i in 
1 A diſh; ſtrain the gravy it was ſtewed in, and add to it 
- | _— ſome truffles, morels, and mulhrooms ; boil it .up;tO>, 
| Bo and chen pour it over the head, Put! 7 R 
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balls and the cakes of 3 ang; u nin it with dun 
ſlices of lemon and fried Sen. e 


Sens 'Blanquettes of Veal. 


- ROAST a loin of veal till it is almoſt enough, and 
Fe cut the fleſh into thin, ſmall pieces, leaving out 
all the fat ſinews and ſkin. When this is ready, ſet 
on a 'ſtewpan with ſome butter, and while it is melt- 
Ang, chop three or four fine large onions, very ſmall, 
put this into the. butter to fry a little, then duſt over, it a 
little flour, and pour in ſome veal gravy. Stir it well 

together, and then put in a bunch of ſweet herbs, ſome 


mace, and a little pepper and ſalt: When this has. 


ſtewed for ſome time, lay in the veal, and add to it 


the yolks of two 885, beat up with a little cream, a 
lemon, and a ſpoonful of chopped 


ſhallot, ſome grate 
parſley ; take out the bunch of ſweet herbs, keep ſtir- 


ring it all the time one way, and when it Is enough, 8 


i it into a deep diſh, and ſerve it . - 


T5 dreſs Scotch-collops, larded. © 
CUT ſome. thin ſlices off of a loin of veal, cut off 


the ſkin and fat, lard the pieces of veal with bacon, 
and fry, them brown; then take them out, and pour 


out all the butter they were fried in. Take a quarter 


of a pound of butter, and melt it in the pan; ſtrew in 


a handful of flour, and ſtir it till it is brown; then pour 
in three pints of good gravy, add a bunch of ſweet 
herbs and a little bit of onion ; let it boil a ſhort time, 
and then put in the collops ; fiew them about ten mi- 
nutes, then add ſome forced-meat balls, fried, a piece 
of butter, the yolks of two eggs, and a few pickled 
muſhrooms. Stir it till it grows thick, and then pour 


5 i imo a diſh ; take out the bunch of Gwect herbe, and Ws 


ſerve it * | | | 1 


4 115 and two ſpoonfuls af pickled muſhrooms. Stew it ten 


i S — ay N 0 ö 
33 l . 


8 Veal Cutlets * at + Poptocks, 


. CUT a neck of veal into ſteaks, and fry 1 pokes. | 
ter ; ; then put them into ſtrong broth, == with the 
ſcrag- end, boiled with two anchovies, two nutmegs,. 
bruiſed, ſome parſley and lemon- peel, bas fine, and 
browned with a little burned butter; p ut your.cutlets,, Þ| 
with aglaſs of white Port and a little. It, into this li- | 
quor 3 let them ftew together a few minutes, and then 4 
gut in a piece of butter, rolled in flour. When it is 
quite melted, lay the cutlets in a diſh, pour the ſauce 
over e and e in a Seville . 


27 0 dreſs White Seotch-collops. 
STEW the knuckle in as little water as poſſable, 


with a bunch of ſweet herbs, a blade of mace, and a © ui 
| little whole pepper. When you have done this, cut 
ſome veal into thin flices, lard. it with bacon, and 
ſeaſon it with cloves, mace, nutmeg, pepper and falt, b 
and ſome ſweet herbs and grated bread. Then lay 4 
them into a ſtewpan with ſome muſhrooms, and add to 

_ ira pint of. the broth, and a agen f a pint of white - 
wine; ſet them over a clear f when they are 

x amok enough, put In the yolks of two eggs, a piece 
of butter, rolled in flour, and a few pickled muſhrooms 4 
ſtir an warmer a * minutes, and then * it . | 


To lem a Pig... i OLED 


" 3p1T a ſmall pig, lay it down to a clear fire, and 5 
let it roaſt till it is quite hot through; then ſkin it, an 
ut it in pieces. Put it into a ſtewpan with a quait of 
hong gravy, and half a pint of white wine; cover it 
up cloſe, and let it ftew an hour; then put in two an- 
chovies, cut ſmall, a piece of butter, rolled in 0 


% +> 


minutes longer, and then put it in a diſh, n it 
with Wees 1822 and ſend it to table. 1 85 
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yo trefs Pig's Pettitoee . 


P into a ſmall ſaucepan half a pint of water, 2 
little thyme and ſweet-marjoram, an onion, cut into 
quarters, a blade or two of mace, and a few corns f 

Whole pepper; then put in the peititoes with the liver, 

ligbts, and heart of the pig. When they have boiled 
_ five minutes, take out the pluck, and chop it very fine; 
__ grate in a little nutmeg, and dredge over it a little 
flour; let the feet ſtew till they are quite tender, then 
take them out, and ſtrain the liquor. Pour the liquor 
Into the ſaucepan again, and put in the mince- meat“ 
and pettitoes with a little bit of butter, the juice of 
- half à lemon, and a little pepper and ſalt. Set them 
over à gentle fire, ſhake them often, and let them ſim- : 
meꝛr five minutes. Cut a thin piece of toafted bread into 

E . fippets, and lay them round a diſh ; pour the minced. 

meet and ſauce into the middle of the diſh, ſplit the 


, EST 
THe” I 0p "er EI 
* HALF roaſt a hare, and then cut it into ſmalt 
pieces, and take out the bones. Put the pieces into a 
_— ftewpan with a quatt of good gravy, an anchovy, a lit- 
- tle mace,. and a quarter of a pint of red wine; cover it 
up, and ſet it over a flow fire. When it is juſt enough; 
add à piece of butter, rolled in flour, and a little pepper 
and ſalt; keep ſhaking of it till the butter is all melted, 
_ then take out the pieces, lay them handſomely in a 


- 


/c 


J eb 
_. CUT a couple of fine wild rabbits into quarters, lac 
25 them, ſhake a little flour over them, and fry them in = 
butter till they are brown; then put them into a ſte - 
pan, and add ſome ſtrong gravy, a ſmall bunch of ſweet 
herbs, a little whole pepper, a glaſs of Madeira, and a 
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7 | piece of butter, rolled in floor ; te them up cole. 


and let them ſtew half an hour; then take them out, . 


lay them in a diſh, ſtrain off the gravy, and pour it 
cover them. Send it to table, N e W 


oranges: cut in mn: flices. 


* 
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WASH Jour hte very clean, and ent it into l, 
pieces. Have ready twe pounds of the fatteſt mutton 
ſteaks you can get, and lay one pound of them at the 

bottom of the jugg ; then lay in the hare, and an onion 

ſtuck with three or four cloves, à little mace, a ſprig © 


0 thyme, and winter ſavory. Then put in the other 


pound of -ſteak;, and ſtop the ; jugg very cloſe, ſo that 
the ſteam may be kept entirely in. Set the jugg in a 
bot of boiling water over a good fire; and let it ſew. 


three hours ;: then take it out, . ſtrain off the liquor, 0-4 
a gill of red Port, and thicken it with a piece of butter, 
rolled in flour; lay the hare in a deep diſh, pour the» 


ſauee over it, and ſend it to table with a rich gravy and 
f melted r ſeparate: ſauceboats.' ee eee 


& 
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N AF 185 Olio. i 
Ak E about five pounds of the leg of nutten. piece 


* 


of beef, and cut it into thick ſteaks; put them into a 
deep ſte wpan with five pounds of ſome coarſe part of, 

veal, and a ſmall leg of -mutton, firſt ſkinned, and a 5 

the lat cut off. Cover your ſtew pan cloſe, and ſet * 


over a ſtove with a moderate fire; let it ſtand till the 


gravy is come} and the meat is a little brewned; them 
pour in a little good beef gravy, and-ftir it about.” 
When the 'gravy is well mixed, and of a good colour, + 


put all into a pot, and pour in a ſufficient quantity of 
gravy to fill the pot near full ; cover it cloſe, and ſet it 


over the fire. Cut to pieces eight good onions,” twee? : 


: carrots, nine parſnips, and fix turnips ; 2 bundle of 


 ceollery, and a bunch of ſweet herbs. Put all theſe into 


8 „ and d let them boil well together cl all poten „ 


wag 


2 * . 


* » 
Ge 
a 


_ gravy, and a little of the liquor it was ſtewe 
Ore ee 
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goodneſs is out of the meat; then ſtrain off the breth,. 
and let there be among it a little of the cellery, and 
ſome ſmall pieces of the roots of all the kinds. Then 
pour it into a clean pot, and add a turkey, a fowl, a 
_ brace of pigeons, and two pounds of ham, cut in thick 
flices ; ſcum the pot frequently, and while they are 
boiling, take four French rolls, well raſped, pare the 
cruſt off, and put them into a ſtewpan with a little of 
the olio — i when they are ſoft, put them into a 
tureen. When your turkey is enough, put it into the 


tuteen with the fowl and pigeons, and pour in ſome of 


' 4 Spaniſh Olio. 5 
- TAKE out ſome griſtle from a briſket of beef, and 
ſome from a breaſt of veal ; cut theſe into pieces the 
length of your finger; then get ſome ſheep's rumps, 
and cut them into pieces. Put theſe, with the griftles, 
and five pounds of beef ſteaks, into a pot; add a bunch 
of leeks and a bunch of cellery, picked clean ; pour in 
ſome ſtrong beef broth, and ſet it over the fire; let 
theſe ſtew till the rumps and griſtles are tender, then 
put in a brace of partridges, two pigeons, the knuckle- 


end ofa ham, two pair of hog's. feet and ears, half a 


white cabbage, a couple of onions, a bunch of ſweet 


 babil, a few cloves, and ſome pepper and ſalt. Put 


l Over theſe a cover ing of beef and veal, cut into ſteaks, 
and pour in a little more broth ; let them ſtew. gentlx 


| 5 the liquor is all dried away, and the meat begins to 


flick to the bottom; then put in ſome more broth, and 
let it boil. While this is doing, put into a ſaucepan, 


with ſome beef gravy, ſome large peaſe that have been 
ſoaked in water a day and a-night, and let them boil 
till they are tender; then ſeaſon the olio with pepper and. 


ſalt. Have ready a large deep diſh, and lay the olio 
handſomely into it; povr over it the peaſe and the. 
d in, and | 
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© Toy x 4 Turkey. 5 


CHUSE 5 turkey, let it be drawn, and nicely IF 
picked; then fill the craw with a good force- meat, 
and put into the belly a ſhallot, a fpri of thyme, an 
anchovy, and a bit of lemon- peel; land: the breaſt with 

bdacon, and dredge it with flour. 5 into a ſtewpan 
a piece of butter, and when it-is all melted, put in the 
turkey; turn it as it fries, that it may de browned all 
/ over, then take it out, put it into à deep ſtewpan, and 
Cover it with a good gravy; add à glaſs of red wine, 
four cloves, two blades of mace, ſome whole pepper, 
a ſmall bundle of ſweet herbs, a little thyme, and 
8 ſavory; cover the ſtewpan cloſe, and ſtew it 
for an hour; then take out the turkey, and keep it hot 
by the fire. Strain off the gravy, and boil it away to 
a-pint ; then add the yolks of two eggs, and a piece of 
butter, rolled in flour; ſtir it about till it is well Þ} 
mixed, and becomes thick, then put the 9 imo —_ 
the diſh, and pour ws ſauce over it. A -.. 


3 To ſtew a Fowl. 1 
TAKE, a fine large fowl, and lay at the bottom of. a 
pot, juſt big enough to hold i it; lay four ſkewers acroſs _ 
each other, and upon theſe lay the fowl ; put in a bunch 
of cellery, ſhred very ſmall, and three blades of macez 
pour in a quart of , gravy, cover the pot cloſe, ſet it 
over the fire, and let it ſtew gently till there is juſt 
gravy enough left for ſauce ; then add two ſpoonfuls of . 
catchup, a gill of red wine, a piece of butter, rolled inn 
flour, and a ſufficient quantity of falt and pepper to 
ſeaſon it. When the butter is melted, lay _y Oy in : 
IS 2 diſh, and pour the ſauce over it. | = 
N. B. e fiewed. in this manner, is vor = 
e. 6, . . f 7 3 ä 4 Y 
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| 27 0 few Chickens: 5 vs 
TAKE a very clean ſaucepan, and put into it a pint 


of water, half a pint of red wine, ſome mace, a few 
pepper - corns, an onion, a bundle of ſweet herbs, and 
a large ſpoonful of raſpings. Then put in two chickens, | 
cut into quarters, and waſhed clean; cover the ſauce- 
pan cloſe, and ſtew them half an hour; then open it, 
and take out the onion and ſweet herbs; put in a ſmall 
piece of butter, rolled in flour, ſhake the ſaucepan 
about till the butter is quite melted, then pour it all 
into a diſh, and ſerve: it up, en with Tg le- 
mon. 1 


1 5 71 i To flew Pigeons. | 


TAKE ſome: 556 pigeons, pick and draw them very 

e make a ſeaſoning for them with ſome thyme 
and ſweet marjoram, ſhred fine, a little pepper, ſalt, 

| x a couple of cloves, and one blade of mace, bruiſed fine; 

- - Mix all theſe together, and roll it in butter; put a 
piece into each of their. bellies, tie up the neck and 
vent, ſpit them, Jay them HORS. to the fire, and halt 
toaſt them. 

Wbile they are . put inte a 110 a quart- 
of rich gravy, a few pepper-corns, a blade or two of 
mace, a bundle of ſweet herbs, and an onion ; let 
. theſe flew alittle together, and then ſtrain it off; put 

2 the gravy into the ſtewpan again, and when the pigeons 

are ready, lay them in; add-a quarter of a pint of 
white wine, ſome pickled muſhrooms, and twelve 
* oyſters. Let them ſtew till the pigeons are enougb, 
. thicken the gravy with butter and the yolks of three 

eggs, lay the pigeons into a e and Sud mo dance 
over them. 3 


e er! ph ges Wild Docks! Se * 


LAY down a duck to a clear fire, and half coaſt it; "Res. 
then put it into a diſh, carve it, but leave the joints 
bangin * ; few a little pepper and ſalt, and i 

8 nt 5 


ik 


a * 
3 rr 


: 165 143 bY „ 
ſqueeze the f juice of a lemon over it; {ba it on the _ 
| bie and preſs it hard with a plate; then pour about 
three ſpoonfuls of made gravy in the diſh, and cover it - 
cloſe with another diſh; ſet it over à chaffindiſh of 

coals, and when it is juſt ready, heat a little red wine, 
with a ſhallot, cut ſmall, and put inte-it ; pour this 
| over it, 5 Rat it to able, e with Pm 1 
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25 0 PRE 4 Fowl 3-a-Braiſe. 


TRVUS8 a fowl as for boiling, and ſeaſon it all over 
with ſalt, pepper, ſome grated nutmeg, and''a little 
' mace, bruiſed fine. Put into a deep ſtewpan a few 
* flices of bacon, and over them ſome flices of veal ; 
upon theſe lay the fow!, and add a bundle of ſweet. 
| herbs, an onion, three cloves, and a (carrot, ſplit; 
over theſe lay ſome more ſlices of bacon, upon them a 
layer of veal, and at the top of all, a very thin beef 1 
ſtea k; cover the ſtewpan, and ſet it over the fire with Ii 
out any liquor, and let it ſtand two or three minutes 
then pour in a pint of weak gravy, cover it up again, 
7 and let it ſtew an hour. Then take it off the fire, take 
_ © out the fowl, ſtrain the gravy, and ſcum off the fat; 
thicken it with a piece of butter, rolled in flour, ly 
_ the fowl i in'a La, and your the ſamen a over it. 9-4 
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- CHUSE a 7 dhedfiny:” piek aaa draw it. Pur _ 
into a fmall pot with ſome rich veal gravy, cover the JJ 
pot cloſe, and ſet it over a clear fire; let it ſtew gently . - NJ 
till the pheaſant is enough, then pour the gravy into a I 
ſieve, and ſtrain it; put it into a ſaucepan, and add a 3 

ſweetbread that had been already ſtewed with the phea-x 
» fant, ſome truffles and morels, livers of fowls, and ſomne⁵ 

© artichoke-bottoms ; ; let them ſimmer together about fix M0 
minutes, then put in a glaſs of red wine, two ſpoonfuls 1 
of catchup, and a ſmall piece of butter, rolled in flour; |: 
ſhake theſe well together, and then pour 1500 over the 3 
. in the PANE 1 ſer it over the fire; and 1 i 

5 l em 
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ter and flour; put the duck "Wn and ns he 
| nt over it. 


. oy 144 15 
them al together 1 or eight minutes. Put the 18 
r Kc a diſh, and un the ſauce aver i it. 5 - 
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To ftew | Chickens oh Sedtt \ wo. : . 


- WASH a couple of chickens, and then dry them i in 
a clean cloth; cut them into quarters, and put them 
into a ſtewpan with as much weak gravy as will cover 
them; put in two blades of mace, and a ſmall bundle 
of parſley ; cover them cloſe, and let chem ſte w ſofiyx 
half an hour. 
While they are doing, beat up fix eggs very fine, 
and chop ſmall a handful of paiſley. When the gravy 
- boils, ſcum it very clean, and take out the bundle of 
parſley; 3 pour in the eggs, add the chopped parſley, © + 
and duſt in a little ſalt; ſtir it well together, and when 
the chickens are enough, l them i in a * and pour 
the laune over them. | . 


55 7 0 Bow Ducks a-la-Made.. 1 5 9 


TAKE a pint of rich beef gravy, and. put it 18 a 
lewpan with a little bundle of ſweet herbs, an an- 
- Chovy, and a couple of ſhallots cut into pieces; let 
theſe ſte w together gently, and in the mean time cut 
'a duck into quarters; fry them in butter till they are 
© brown, then pour off all the fat, ſtrain the gravy from 
the herbs, and put to them; add a quarter of a pint of 
red wine, and let it flew til the duck is enough; ; then 
take it out, ſcum off the fat, and thicken it with but- 


7 few Pigeons in Fricandos. 1 


TAKE ſome fine pigeons, truſs them with. 75 ws 
in their bodies, then cut them in two, and lard them 
with bacon. Lay them in a ftewpan with the larded - 


fide downwards, . cut two leeks ſmall, and put in 
| Wn add a. en oft of. yea! grave and 
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cooper the flewpan Cloſe. Set it over a flow fire, and by 
the time the pigeons are done, the liquor will be all 
- "waſted; but if there ſhou'd be any left, briſken up the 


Fire, to waſte away what remains, When the pigeons 


are of a fine brown, take them up, pour in ſame very | 
rich veal gravy, and ſtir it about for a few minutes; 
then diſh up the pigeons, and pour the gravy over | 


To ſtem a Gooſe d- la- Mode. 


8 
0 


| CHUSE a fine large gooſe, and let it be drawed ana 


picked very clean; then ſkin it, and cut it down the 


back; bone it, and cut the fat clean off. Then take | 


a dried tongue, boil and peel it ; take alſo a fowl, and 


do it in the ſame manner as the gooſe ; ſeaſon it with 
pepper, ſalt, and beaten mace ; roll it round with ſome. 


beef marrow between the tongue, and ſeaſon the gooſe 


with the ſame. Put the tongue and fowl in the gooſe, - 

with ſome beef marrow between” them alſo, and ſew © 
- the gooſe up again; then put it into a pot that will juſt _ 
hold it, with a bundle of ſweet herbs, an onion, and 
the bones of the fowl and gooſe ; pour in two quarts f 
beef gravy, and lay ſome thin flices of ham between the - ⁵⁶ 
gooſe and fowl. Cover the pot cloſe, and let it boit $3 
gently an hour over a good fire; then take up the. | 

gooſe, ſcum the fat clean off the liqusr, and then ſtrain” 
it. Put it into the pot again, and add a glaſs of red 


wine, a ſweetbread, cut ſmall, ſome truffles, morels 


and muſhrooms, two ſpoonfuls of catchup or ſoy, a 


- - piece of butter, rolled in flour, and a ſufficient quantity 


ol pepper and ſalt to ſeaſon it; put in the gooſe again, | $? 
cover the pot cloſe, and let it ſtew half an hour longer; 

then take up the. gooſe, lay it in a diſh, and-pour the _ 
ſauce over it. Garniſh the diſh with ſliced lemon, and 
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| * *CHUSE a fine tame duck, and lard it very thick 
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with little pieces of bacon, * rolled in a mixture of 
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a — pepper and ſalt. Ct Fr thin ges 
of beef and bacon, cover the bottom of A ſte y pan with 

"theſe, and ſtrew over them ſome turnips, parſnips, 
cCarrots, and an onian, cut ſmall; a bunch of ſweet 
Teibs, fix cloves, and ſome pepper and ſalt. Then 
_ Ty in the duck, and put over it ſome more ſlices of 
Lecon and beef; cover the flewpan- cloſe, and ſet it 
ver a flow fire for a few minutes; then take off the 
cover, and dredge in a little flour z. ſhake the pan 
about, and then pour in 2 pint of weak grav y. Put on 
B the cover again, and when the duck is ſtewed half, 
tanke it out, and let it by the fire to keep hot. Strain 
mie gravy, and put it inta"the ſtewpan; let it boil till 
5 there is but a quarter of a pint left, en add a gill of 
red Port, put in the duck, and let it ſtew five or ſix 
minutes; then lay the tick in a diſh, pour the gravy 
over it, 1 N with ON INT: i ee 


5 55 ; 25 0 few Pigeons 2 Daub. 22 70 2 


28 TAKE a pound of veal and a pound of beef, cut 
13 ider into thin ſlices, and cut likewiſe ſome thin liceg | 
of fat bacon. Have ready a large ſaucepan, and lay at 
the bottom of it the ſlices of bacon, over them the 
veal, and at top the beef; then add ſome corns of 
black and white pepper, an onion, a ſmall bundle of 
- ſweet herbs, a little carrot, cut into pieces, and a cruſt - | 
of bread, toaſted brown. Cover the ſaucepan tloſe, 
and ſet it over a clear fire ſix or ſeven winutes; then 
duſt in a little flour, and pcur in a quart of boiling 
water; cover it cloſe, and let it ſlew gently. 
- While it is doing, put into a marble mortar a pound 
of beef ſuet and a pound of veal, firſt chopped ſmall, 
beat them very fine, and then add ſome crumbs of 
bread; a little thyme, picked clean from the ſtalks, 
ſome parſley and lemon-peel, chopped, a little -beaten  - 
wa ze, and ſome pepper and fit ; mix theſe all toge- 
tber with the yolk of an egg. Then take ſome fine 
rige ons, and ſtuff their bellies with this torce-meat ; 
e them, and * them i in but ter till * are 9 . 
1 5 ; 8 N 3 
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are enough; then 11275 them in a _ an wu the 


3h 
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P 'T 0 Jew Wild Fowl; in „e 


Nj 


Alx roaſt them, and cut them i in pieces; ; tin FRY 
a chaffindiſh of coals with balf a pint of claret, as 


myc 


—— 
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them; take their livers; and boil them a few minutes; 


then take them out, and bruiſe them very fine 1 chop _ 
ſmall ſome parſley and lemon-peel, mix theſe with the 
livers, and then add ſome ſweet herbs, chopped fine, 


a few crumbs of bread, ſome: pepper, ſalt, aliule -_ 


grated nutmeg, and the yolks of two eggs. When | 
this is worked up into paſte, ſtuff the body of your 


pigeons with it, and ſem them up at both ends; put 


tmem into a jugg with 2 bunch of cellery, and ſtop it 
down clofe. Have ready a large pot of boiling water, 


and put the] jugg into it; keep the water boiling, and 


let them ſtew two Yours: and a half. When they ate 
enough, take them out of the Juggs and lay them ina 
diſh; take out the cellery, and pour the liquor i into a 
ſaucepan; add a glaſs of red wine, a few. muſhrooms, . 


and a piece of butter, rolled in flour; ſtir it about fl. 


© the butter is all melted, and then | pour the fauce q r 
_ the pigeons. | x. 


% 


-$CALD the - iblets,. 155 pick FOR very 1 3 8 


5 the head in two, and cut off the noſtrils; break each 
of the pinions in two, e cut 83 irn into _ and 


#% 


8 i 93 * 5 27 
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2. 


by EI pour 1 he fat tha out of the pan, 1 train us | 75 
gravy that has been ſtewing in the ſaucepan, and put 
io them; cover them cloſe, and let them ſtew till they 


o0d gravy. which muſt be boiled and ſeaſoned 
with ſhallot and ſpice. Let them ſtew till they are 
_ enough, then lay them in a ee me the 7 0 
over idem. N 5 — 1 th 
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GET ſome: "2 pigeons, and when you have trufled A 
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che iver in two; cut the neck likewiſe in two, and 
ip off the ſkin. Then make a ſtuffing in the following 
manner: Chop fine ſome ſage, and a couple of eggs, 
boiled hard; add to them the crumb of a French roll, 
ſteeped in milk, a little-grated nutmeg, and ſome pep- 


per and ſalt; mix theſe together with a ſmall quantity 
of melted butter. Then take the ſkin that was ſlipped 
off the neck, and tie up one end of each piece, and 


fill them both with the ſtuffing ; tie them up tight at 
the other end, and then put them into a ſtewpan with 

the reſt of the giblets, an onion, ſome whole pepper, 4 

blade of mace, a few cloves, and a bundle of ſweet 


herbs ; pour in-a quart of weak gravy, cover the ſtews 


pan cloſe, ſet it over a flow fire, and let them boil till 


they are very tender; then take the giblets out, lay 


them in a diſh, cut the puddings into thin ſlices, ſtrain 


wa”. 47" and pour over them. 


1 


will be very good without it. 


r -. 
„ 


B. Vou may leave out the ſtuffing, and they | 


Tu make a Cold Haſh, or Salmagundy. 


TakE a turkey, and two chickens that have been 
' - roaſted; cut the fleſh from their breaſts into thin ſlices, 


and mince the legs of the chickens ; then waſh and 


bone ten large anchovies, add eight large pickled oyſ- 


ters, ten or twelve fine green pickledcucumbers, and one 


whole demon. Chop all theſe very ſmall, and mix it 


with the minced- meat; lay it in the middle of a diſh, 
and the ſlices of the white part round it, with halved 


anchovies, whole pickled oyſters, quartered cucumbers, 


fliced lemon, whole pickled muſhrooms, capers, or any 


pickle you like; cut alſo ſome fine Jettuce, and lay 


to the minced-meat till it comes to table. 
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17 has cat Head. ee 


© CHUSE a flne calf's head, and boil it un ir is almoſt 
_ > then take one balf of the head, and cut off all 
the meat in thin ſlices- Take a ſtewpan, and put inte 
It a quarter of a pint of rich beef gravy, a ſpoonful of 

_ . catchup or ſoy, a glaſs of red wine, two ſpoonfuls of 


old walnut-pickle, a little ſired mace, and a pickled _ 


cucumber or two, chopped fine; put in the ſliced 
meat, and. ſet the ſtewpan over a ftove. When it 
boils, put in a ore! of butter, rolled in en, o 
thicken ** | 
In the mean time, take the other half of the bend, 

cut off the neck - end, and ſcore the head with a knife; 
ſeãſon it with pepper "and ſalt, rub it over with the ol 
of an egg, and fifew over it ſome crumbs of bread and 

| little chopped parſley. Set it before the fire to brown, 
and when it is ready, lay it in the middle ofa diſh; 
put round it the haſh, and garniſh it with force- meat 
Kalb, and the brains made into cakes thus: Take tbe 
brains, pick them very clean, and boil them; then chop 
them ſmall, and add to them ſome crumbs of bread, a 
little lemon. peel, ſweet-marjoram, and parſſey, ſhred 
fine; a little pepper, ſalt, and grated" nutmeg, and 


mix them with the yolks of three eggs ; put ſome but- 5 : 


ter into a fryingpan, and when it boils, drop them in-as 
you oa Rn: and fry them N 5 k e 


175 
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To turtle a Calf's Hed: 


TAKE 4 calf's head, and ſcald off the bait i in the 
fume manner as you- would pig; put it into a pot wit _ 
two pounds of gravy y beef, the ſame quantity of lean _ 
bacon, a large bunch of ſweet herbs, a handful 1 
parſley, ons onion, ſtuck with cleves, a few corns: of 
whole pepper, two or three blades of mace, four an- 
choviet, and a cruft of bread, toaſted brown. Boil: 
all theſe in five quarts of water till the head is almoſt” 
Z _—_ then — it. out, cut the meat into ſquare 


Ih 3: 1 5 5 . 4 


3 . =O 0 


— 
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pieces, about a quarter of a pound each, and put the 
bones into the ſoup, and let it ſtew till it becomes very 
ſtrong. Put the meat into a ſtewpan with a quarter of 
'4 pound of butter, rolled in flour, and fry it ſix mi- 
nutes; beat the brains up with half a pint of Madeira; 
one eggs. and two ſpoonfuls of ſoy; put this to the 
meat, and ſtew it a few minutes. Then ſtrain the 
ſoup, and throw ſome of it into the ſtewpan in ſmall 
quantities; mix it well together, and then put it into a 
and lise it with a paſte made with flour and water; 
which you muſt then ſet into the oven. Pour the ze- 

mainder of the ſoup into a bowl, and ſerve it all uß. 


270 turile a Calf's Head another Pay 
- GET a knuckle of veal about five pounds, put it into 
2. pot with an onion, ſtuck with cloves, a bunch of 
ſweet herbs, a few cotns of whole pepper, and five 
quarts of water; ſet it over the fire, and let it boil till 
it becomes a jelly; then put into a ſaucepan two ox 


alates, and boil them till they are tender. 
Ten take a calf's head, and prepare it in the ſame 
manner as directed in the foregoing receipt; take out 
the tongue and the brains, tie the head up in a cloth, 
and boil it about an hour. While it is doing, make 
ſome force · meat- balls, and ſeaſon them with Cayenne 
pepper. When the head is ready, take it up, cut the 
meat into ſquare pieces, about a quarter of a pound 
each, and cut the palates likewiſe into ſlices the croſs- 
way. Put thefe, with the pieces of the head, into a 


4 ſtewwpan, ſtrain the jelly from the knuckle of veal, and 


Add to them; then pour in three quarters of a pint of 
Madeira, and a quarter of a pint of mountain; ſeaſon 
all well with Cayenne pepper, ſet it over a clear fire, 
and let it ſtew a quarter of an hour; then take it off the 
fire, ſhake in a handful-of raw parlley, chopped fine, 
lay it handſomely into a deep diſh, pour the ſoup over 
it, garniſh it with the force-meat balls, nicely fried, 
and the yolks of eggs, boiled hate. 
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2 cur Hu of the rareſt part of your 64 e 


2 . or roaſted, into ſmall, thin pieces; then put 


into a ſaucepan a little water, an onion, ſome whole 


. pepper, and a little falt. Let it boil a few minutes, 
and then ſtrain off the liquor; put it into the ſaucepan 


again, and add to it two ſpoonfuls of walnut-pickle, a 
glaſs of red wine, and. a piece of butter, rolled in 


| flour. Set it over the fire, ſhake the ſaucepan about 
till the butter is all melted, and then put in the ſliced 
beef, with a couple of pickled cucumbers and one 


pickled walnut, chopped ſmall, When the meat is 


hot thtough, pour it all into a foup. diſh, and garniſh i ts : 


with pickles. 


. we Munon's ts to be baſhed i in the ſame x manner. 7 


— 


7 0 mince Veal. TREES i 5 75 


8 TAKE FR 192" of your veal which is ; leaſt 4225 N 
and chop it very fine; grate over it ſome nutmeg, a 


mix with it a piece of Jemon- peel, ſhred fine. Put in'> * 


a ſaucepan a little beef gravy, a piece of butter, | rolled 


in flour, and a little lemon- juice; ſet. it over the fires 


and when the butter is all melted, put in the veal; let 
it boil a minute or two, and then pour it into a be 
diſh, . thin pieces of toaſted bread,” 27% 2 


alt 7 0 baſh a Lamb's Head md Pluck. 


CHUSE a fine, «freſh lamb's head and pluck ; Fe 


them very clean, and boil the head a quartet of an 
hour, the liver and lights half an hour, and the heat 
five minutes. When the head is ready, take it up. 


ſtrew over it ſome crumbs of bread, a little ſalt, and 


1 ſome raw parſley, chopped fine; e ſet it before tbe 
fire in a diſh to brown. Chop the heart, liver * 


lights, into ſmall pieces, and having boiled the braics | 


in a bit of muſlin, bruiſe them very fins with the bag 


7 of 2 0 put them, and the haſhed meat, into 4 


4 . faden, 


. 
* 1 
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1 ) 
. faucepan with alittle of the liquor the heat was boiled 2 
in, two ſpoonfuls of catchup, one of vinegar, a piece 

of butter, rolled in flour, alittle ſalt, and grated nut- 

meg . Set it over the fire, and when it is hot, pour it 
into a ſoup diſh upon ſome toaſted ſippets; lay the head 
open, with the brown fide upwards, upon the haſhed 

= and mii it with ſome: thin ſlices of e 
5 * HT; ; | 


25 baſh Cold Veal. 


I CUT fa cold veal very thin; ben take the yolk 
bot two eggs, beat them up very fine, and mix them, 
dy degrees, with half a pint of milk; add a little ſalt, 
ſome grated nutmeg, a ſpoonful of muſhroom- pickle, 
and a piece of butter, rolled in flour; pour this into a 
ſaucepan, and then put in the veal ; ſet it over the fire, 
and when it is thoroughly * and well . 
pour ie an 18 5 i 


* - 
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E ECT. XXII. 


Of BAOII Io. 


*T HERE i is no article in cookery, wherein cleanli- 
neſs is more to be obſerved than in broiling. Your 
gridiron ſhould always be kept very bright and clean, 
and wiped well with a linen cloth after it is heated. 
I The fire muſt be very clear and briſk, and lay your 
meet on the gridiron before it is too hot. Set a diſh be- 1 
- fore the fire, when you lay your meat on to broil, Ae 1 


4 


it may. be hot, ready to. pa: it in, 


. zrail Beef Steaks. e | 

B THE beſt joint to have your ſteaks off of, is the 
54 rump; let them be cut about half an inch thick, and 
”. _ ſeaſon them with a little pepper and ſalt. Lay as many 
pk them upon a clean gridiron as it will conveniently 

| hold; let them remain without turning, till one fide is 
done, and when pas ea fide has OO OO 0 EE 
N | wy . 


there will riſe up 2 Wer . hag how lie till they 
are enough, and then take them carefully off without 
ſpilling the gravy 3 put a ſmall bit of butter into a hot 
- difh, and lay your ſteaks on it. A fine onion, or a 
| mallot, ſhred fine, and put into the diſh, is very 
agreeable. to wa who 1 every thing with a high! 1 
flavour. 1 — 


25 Gus Mutton Chops... 4634 2G 


. CUT either a loin or a neck of mutton into chops, 
take off the ſkin, and lay them upon a gridiron at a- 
fmall diſtance from the fite; turn them often, and: 
when they are enougb, and nicely. a abi them 
into a hot e ang fear yon to * | 


Wbt Veal See e 
I 


cur part of a fillet of veal into ſlices bot tag tie 1 
beat up the yolks of ſome eggs, and.rub ſome of i Fn 5 1 
the cutlets; then ſtrew over them ſome grated nutmeg, , 1 

a little lemon-peel, ſhred fine, ſome: ſweet marjoram,. 4 

and a little pepper and ſalt. Melt ſome butter very 4 

thick, and dip them into it; then · wrap them up in? 

white paper, well buttered, and lay them on 4 gridiion: 
at a good diſtance ſrom the fire. - When they ale- 
enough, take off the papers, lay them in a diſh, and' 4 
pour over them ſome rich . Garniſh. the: 1 1 
with eve * 88 Ros 


To Frail tbe 22 * 4 Silbe, Beh 


crx out the inſide of a ſmall: ſinloin of Ned e, — 
toke off the ſkins; then lay it open. by ſplitting it all 1 
along with à ſharp knife; ſpiinkle over it ſome erumbs - 
of bread, and a little pepper and ſalk. Lap it on a2 

| gridiron over a clear fire, and turn it frequent]y; take: 
care that it is nicely done, and of a fine band colour 

. When it is ready, lay it into a'diſh made ver not, and? * 
. have ready the following ſauce: Put inte a auct pen a» _ 
19 8 gray: and _ ſhal'ots, FRI very Ane; 0; * | 
3. „ tber i 


— 5 


0 upp 11 5 
deck ſte w ſome time, and then put in half a pint of 
red wine; make it boil, and pour it into the diſh with 
the meat. Garniſh with ung e md 
ſetve i it wet + 


To 0 Breil 4 Breaſt ef „ 


GET a fine breaſt of mutton, and parboil it; then 
flaſh it with a knife, and ſtrew over. it ſome parſley and 
ſweet herbs, ſhred fine, a few crumbs of bread, A lit- 
* tle grated nutmeg, and ſome pepper and ſalt. Lay it 
on a gridiron, and broil it aill it is enough; then take 
it up, 125 it in a diſh, and Pour over it ome rich beef 
" gravy. 10 

2 broil 6 a Lamb's Head. 


SPLIT « the head open, and · waſni it very den, n Gen 
put it into a pot with ſome water, and boil it gently 
till it is half done; then take it up, and when you have 
drained it, ſtrew over it ſome ſweet herbs, crumbs of 
. bread, a little grated nutmeg, and ſome pepper and 
ſalt. Set a gridiron over a clear fire, and lay on the Fr 
head; turn it often, and while-it is doing, put into 8 
fſaucepan a quarter of a pint of veal gravy, add to it 
ſome truffles and morels, ſtew them till they are well 
done, and then pour them into a diſh ; lay the head 


over them, and ſerve it up, garniſhed with Meet le- 
mon. 


1 


75 broil Pork Steaks. : Mm 1 


MARKE ou fire very clear, and lay your ſteaks 
vpon a clean geidiron; turn them frequently, and let 
them by wel ſoaked, before they. begin to brown. | 


4 


e © LL 
0 Brottino Poi. 15 
* To broil Pigeons. 


- CUT of the wings and neck, leave the kin at the 5 
neck to tie cloſe, and Shen have w_ Date bread, 
h | two 
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two pigeons 1 one e a quarter of a | pound 
of butter, half a nutmeg, grated, à little: pepper and 
ſalt, and a very little thyme and ſweet-marjoram, | £7 
\ fhred,, Mix all together; put a piece, as big as a 
walnut, into each pigeon, ſew. up the rumps and , 
necks, ſtrew a little pepper, ſalt and nutmeg on tbe 


outiſide, broil them on a very flow charcoal fire, and 


turn them very often, When they are engugh, ſend 
them to table with A rich gravy and ſome. e 
butter. 3 | 5 Jos „ 


25 0 Broil F owl.” 74k loan 9 


'CHUSE a fine, fat fowl, cut it os ke de. 

back, and ſeaſon, it with pepper and ſalt; lay it on a2 

ridiron a good height over a clear fire, and let the in- 3 43 
die lie next the fire. . When it is half done, 97 may 
turn it, and ſtre w over it ſome raſpings of æ& French 
roll; turn it often till it is enough, and then; lay: it feed 
a diſh with ſome ſorrel- ſauce, made thus: Fake a 
bunch of ſorrel, and when you have ,pickegeit- veiy 
clean, pour over it ſome boiling water, and kit ſtand 
a few minutes; then put it into a ſieve to dtain. Chop 
ſmall a couple of ſhallots, and a little thyme and par- 
ſley; put theſe, and the ſorrel, into a ſaucepan wẽiittn 
half a pint of rich gravy, ſet it over a flow fire, and let q 
it ſtew gently a ſtC minutes; then put in a glaſs of red 
wine, and a piece of butter, rolled in flour; ſhake the 
HR about till the butter is l melted, then take 
the ſorrelout, lay it in little heaps upon the diſh, RO” 
| the Jaw] [ep it, and ten 1 85 the ee over ie. 


45 : eee, 1 AY 
75 fy Mutton Chops. © (E458 'S. 4 


TAKE aloin of mutton, and cut the prime ; 1 
it into chops, not too thick ; take off the ſkin; ank, 
1 over the chops a little grated nutmeg, and ſomne 
pepper ANG ſalt, Put me n a bit of clean _ 


on "by. 


: - n 5 
r 


* EET : 0 


1 10 ) 5 . 
dripping, and when it is all melted, put in the eons, „ 
turn them often, and fry them to à good brown. 
When they are enough, put them into a diſh, and ſet 
them before the fire to keep hot; then pour all the fat 

out of the pan, dredge a little flour over the bottom, 
and pour in a quarter of a pint of good gravy, made 
hot; add to it a large ſpoonful of catchup, a little 

5 walnut-pickle, and a piece of butter, rolled in flour ; 

ſet it over the fire, and fir it about till the butter is all 

melted; pour it over the chops, and ſerve them up, 
garniſhed with pickles. 5 

N. B. 8 meals; fried after this method, are ex- 
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27 0 2 6 Beef Steaks with Wine. / 


our ſome rump ſteaks, and cut off the fat; thin | 
= 3 pp the lean with a rolling-pin, and fry them in drip- 
E- Fine til} they are enough; then fry the fat by itſelf, 
| and lay it upon the lean. Pour the fat out of the pan, 

8 put i in ſome rich gravy, a ſhallot, ſhred Nh, a little 
pepper, ſalt, and ſome grated nutmeg ; a gill of red 
wine, and a piece of butter, rolled in 3 boil this 
vp 3 and then Pour it over the 8 | 


75 fr . ; Loin Find. V 
| *CUT aloin of lamb into thin chops, erate over them „ 
a little nutmeg, and ſtre over them a little pepper ang 

ſalt; put them into a pan with a little butter, and fry (. 
them till they are enough; then lay them in a diſh be- 1 
_ - fore the fire to keep hot, while you make the laing „ 
ſauce: Pour the fat clean out of the pan, and duſt in a 5 3 
little flour; pour in a quarter of a pint of boiling E 
water, a glaſs of white gvine, a ſpoonful of catchup, _ _ 

and add a piece of butter, rolled in flour; ſtit it about * 

till the butter 1s all melted, and * yaur it over, the 

ys: 1 8 | 
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5 1 PE Scotch Callops,. wo „ 


| Ar _ thin {lices: of veal, ſeaſon them einn | 
nk nutmeg and a little ſalt, than beat up the yolk- 
. of ap egg, and dip them into it; fry them in butter till 
_ the are brown, When they are almoſt enough, pour: 
away the butter, and put into the fryingpan balf a pint 
of gravy, the yolk of an egg beat up with a little white 
nine, 4 ſew muſhrooms, and a piece of butter, rolled 
1. X p<: | in flour; ſtir them well together, and when it bas 
7 boiled a few . N i — — 955 N and | 
2 "lend | es 1 


1 5 cuir 2 50 flices of 2 the files Ne lard chin: | 


E- "with bacon; pour over them half a pint of boilfhg ale, 
and let them ſtand thus a quarter of an hour; then 
beurer the ale into a baſon, ſtrew over the coſlop a2 
few ſweet herbs, ehopped ſmall, and dredge over tbem 
alittle flour; ; fty them in butter till they are enougg, 
lay them in a diſh with ſmall, thin pieces of toaſted I 
bacon, and pour over the meat a ſauce made in this 
manner: Drain the butter clean out of the ftyingpan, 
then pour inthe ale out of the baſon, and a glaſs of 
' white wine add two anchovies, . cut ſmall, the-yolks 
of two eggs, beat up ſine, ſome grated nutmeg, a lit-\ © 
tle alt, a piece of butter, rolled in fleue, and alittle If 
lemon juice s ſtit this about till it is of a NE. 1 
ne G, 2 5 annoy alt e fn kg — 
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75 85 N By Veal mortal,” 


3 pur Jas: a deep diſh half a pint of broth; & a vi 
{ED quart of. good vinegar, an onion, cut to piece, a le- 
mam, ſliced, a whole leek, ſome chopped . . | 
four bay-leaves, and helf a dozen cloves, . bruiſed. 
Cut ſome. veal cutlets pretty thick, and put them into 9 
5 . * ;this marinade ; let them. i in it t abaut two hours, ann 
< hh 
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4 == When they are enough, lay them in a 


f 0 158 75 „ 
turn them often; then take them out, hop them in 2 
cloth, and dredge them well with flour. Put into a 
ftyingpan ſome hog's lard, and when it boils, put in 

5 * veal ; fry them till they are enough, and of a fine 

brown. Garniſh the diſh with fried bauen, and ſerve. 
"them. Ly: with gravy in Speere e 


1 yr a Neck of Veil. „ 


FLY A g6rk of veal into chops,” and 4 ſeaſon. Attn 5 
with pepper and ſalt; put them into a ſtewpan with : 
| ſome rich: veal gravy, and jet them ſtew till they are 
half done; then pour in a quarter of a, pint of white 
wine, cover the pan cloſe, and let them ſtew a few 
minutes longer. Then take them out, and ſtrew over 
D D of ſweet herbs, ſhred fine, ſome crumbs 
of bread, grated nutmeg, and a little pepper and falt; 
put chem into a fryingpan, and fry them brown in 


£ and pour into a ſauceboat the gravy they were 
| flewed! iar rd EO en: it "wi butter and four.” Wt, 


8 


To fy 4 Beal. of Veal. 


"TAKE the bones out of a breaft of a: and ſeaſon 8 
10 well with pepper and ſalt; then lay at the bottom of 


a2 ſtewpag ſome ſlices of bacon and veal, ſtrew over 


them ſome ſweet herbs, and then put in the breaſt of 
veal; lay upon this ſome more ſlices of bacon and 


15 veal, pour in a little gravy, and ſet the ſte wpan over a 


ſtove; cover it cloſe, and let it remain there ſome time. 
In the mean while, put into a deep diſh a pint of vi- 
negar, add to it an onion, cut, into pieces, ſome whole 

pepper, a bunch of parſley, and a lemon, cut into 
Alices. Take up the breaſt of veal, and cut it length- 
ways in two; lay it in this mixture, turn it frequently, . 
_ _ andHet it ſoak two hours; then 'rake-it out, dry it with 
à cloth, and beat up the yolks of three eggs; rub the 
77 4 over with 1 it, and then ſtrew over it fome umb of 
e i itin 88150 lard to a _ cot da then "Ti Wy 
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e 130 1 
1 a diſh, ee it with fried beer and d ſend ome 
e a a ſauceboat. . SEDAN N 
; ws 1H 25 0 "fr 4 Veal Seite 18 5 0 
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; MAKE choice of the. largeſt Wehre RAG em 
kr, eut it open, and lard it with fomè little pieces of 
bacon; rub over it ſome Seville orange, and then ſtew 
it fame minutes in a pan, between ſlices of veal and a 
little ham: While it is doing, ſhred fine ſome muſſi- 
rooms and ſweet herbs, mince very fine the white ofa  - 
chicken, and ſeaſon. it with pepper and ſalt; then add - 
the muſhrooms and herbs, and pound all in a mortar; _ fl 

when it is well beaten, pour in the yolks of four eggs, 
beat up with a glaſs of mountain, and mix it all well 
together. When the ſweetbread: i is near done, take it 
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up, roll it well in the force-meat, fry it in hog's.lard IM 
to a fine brown, then lay it in a hot diſh, and pour ©. 
over it the followin ng 1 Put into a ſaucepan half a 
„ - epi of rich Fee, and ſome truffles and morels ; let 
1 them ſtew t they are enough, and then add à ſmall! 


glaſs of white wine, a ſpoonful of catchup, and thicken 
it with a piece of butter, rolled in flour. Garniſh e 
+ Giſh with llices of orange and ſome fried ears — 


oe Cold ven. 


I cur. 88 cold veal into pieces "the thickneſs of 3 
5 crown piece, and the breadth of three fingers; make a . "Wal 
ſeaſoning fer them with crumbs of bread, e A 1 

herbs and parſley, ſhred fine; a little grated nutmeg, . "i 

$. -- ſome pepper-and ſalt. Beat up the yolks of ſomne ü 

a eggs, and dip the pieces of veal into it; then roll them 

in the ſeaſoning, and fry them in butter till they are 8 

n When they are ready, lay them nicely in 2 
diſh, pour the butter all out of the fryingpan, and 
diedge over the bottom of it ſome flourz when it is 

well browned, pour in ſome hot gravy, and ſqueeze in 
24 lietle lemon juice; ſtir it w el together, and then 
| i ot it one ar 1 88 en hs . WINK ſlices c of 


8 Tripe. 


. TAKE part of a fine double of tripe, and cut it into 
This pieces not too large ; then dip them into a bat- 
ter made with yolks of egge, flour, and a little milk. 


Put a piecs of butter into à fryingpan, and when it is 


* 


melted, lay in the tripe, and try it of a ſine brown. 
When they are ready, lay them in a diſh to drain; 
then put them upon another clean; warm difh, oe 
Thad Thom to table with es butter and mullard. | 
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; 45 1 To fry Fartridges. 
TAKE ſome fine. partridges, pick them very 8 


„ and in the drawing of them, take care not to enlarge 
tze vent; take the galls carefully from *he livers, and 


then og? them very fine; mix with them an onion, 


ſiome parſley and muſhroams, all ſhred very fine, and 


ſeaſon it with pepper. and ſalt; add, to them ſome 


| feraped bacon, and a piece of butter; ; work it into a 


paſte, divide it "into as- many parcels as there are 
partridges, and ſtuff them with-it. Pur into a frying-- : 
pan a piece of butter, and when it is hot, lay in the 


birds; and fry them gently over a clear fire. In 
te mean time, take a large quantity of olives, lit: 

4hem open, and take out the ſtones ; put the fleſh of 
the olives into a ſaucepan, pour over them ſome rich 


gravy, ſet it over the fire, and boil them ſome time; 


| then add ſome eſſenee of ham, boil it all together, ſeum 


off the fat, and duſt in a little pepper. When the par- 
tridges are thoroughly done, lay them in a het diſh, 
fg. myth the 2 220 and ſend dem to table. 4 17855 
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Ex ſome freſh young pigeons, and when you: har 


picked and drawed them very clean, cut each of them- 
in two, lengthways, and put them into a ſtewpan with 
halt a pint of lay te a.couple of onions, a ſmall bunch 
of parſley, a few ſprigs of thyme, a little ſweet baſil, 
OY large piece of butter, and ſome pepper and ſalt.” Set the 
pan over a good fire, and let the whole boil, a few mi- 
nutes ; then add two ſpoonfuls of vinegar, boil them a 
little longer, and then take out the pigeonsz dip them + 4 
in whites of eggs, and dredge them well with flour; 

_ fry them 3 in hog's lard till they are enough, tben-—- 
y them handſomely in a difh, and ſerve them up wum 
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FIRST make a' batter for them thus: Beat up three» *' 
eggs in a little ſalt and water, add to this a quarter of a 
7h of butter, nicely meked, and a ſeficient quantity: 3 
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of flour to make it of a proper conſiſteney. When this 
is ready, cut your chickens into quarters, dip them ivts. 
dhe batter, and fry them in hog's lard. When they - 
are enough, lay them in a diſh, and garniſh it with. Mi 
fried parſſey. Send them to table with rich gravy in a- i 
„ J 
T *To nagout @ Breaſt of Vel. 
TAKE the briſcvit part of a breaſt of veal, and cut 
it into pieces; flour it well, and fry. it very brown in 

| ſome butter; then pour the butter clean out of the 


catchup, a glaſs of white wine, ſome truffles: and mg». | 
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© rels, a few muſhrooms, and ſome fried oyſters ; boif 
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11 9 . 2 wa . 
' _ theſe together a few minutes, then lay the veal hand- 
ſomely in a deep diſh, pour the ſauce over it, and gar- 
2 2 nts | 188 "EL 85 1166. 
_ hiſh with force · meut balls and fliced lemon. 
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BON a fine rump of beef, and then dredge it with 
fou; put it into a fte wpan with a piece of butter, fry _ 
t droben all over, and then pour in a quart of boiling 
Water; let it ſtew ſome time in this, then pout in ſome |}-/ 
; ich gravy, made according to the directions which 
babe already been given. , Cover the ftewpan cloſe, - - 
= - and boil it till it is near enough + then put in an ounce 
Sk truffles, a quarter of an ounce of morels, half a dozen 

dried muſhrooms, a couple of artichoke-bottoms,- and 
two ſpoonfuls of catchup, When the meat is nicely FF. 
- - done, lay it in a diſh, and pour the Tauce over it. 5 


N 
{ 


— 8 
: 3% > : « 4 « ” of 1 * 
N 75 * * * — 1 > — : Wu N „ . 1 * f "4 T2755; N a F 7 
4 * * 37 * N 4 8 ths - 12. 4 11 | 6.3 > 1 2 „ we ff $46" ** . >. > 
7 ; PI | 1 * £ 7 4 
„ 7 - « : 
n , *y "WW a . 8 » 3 ö 2 
2» . n 2 4 1 * * by - x 1 : * , * 8 * . 1 * * 4 4 {4 
7 * - : ® 1 , x 1 { X * 8 * 2 * 0 
» Te ” 84 * — - 5 N : | : 
4 N 5 * — 
> 3 4 F 5 a 7 1 : ö ' <6. ; 7 
by 2423 * 8 Px - Ss * F 8 0 7 7 


EEE on WTR ⁵ / ̃ ̃ DI? ĩͤ a Sony - 
Tes neck. of veal into. ſteaks, and beat them 
Þ - © quite flat with a rollingpin; bruiſe fine fix cloves and 
three blades of mace; mix with them ſome” grated 
nutmeg, and a little ſalt and pepper; ſeaſon the ſteaks . 
with this mixture, and then lard them with bacon; 
beat up the yolks of ſome eggs, and dip the ſteaks into 
them; then ſtrew ovegithem ſome lemon-peel, ſhred 
mine, and a few leaves of thyme, picked clean from the - 
t  Rftalks. When they are thus prepared, put them into a 
fryingpan over a clear fire, let them do very gently, and 
JJ r re 
Put into 4 ſaucepan a pint of rich gravy, add to it 
ſome muſhrooms, truffles and morels, ſome fried and 
-  "Rewedoyſters, and a few force-meat balls, dipped in 
the yolks of eggs; ſcafon the gravy well with pepper . 
and falt, ſet it over the fire, and when it has bailed fome 
time,; add to it the yolks of three eggs, beat up with a 
quarter of a pint df cream, and a glaſs of Madeira 
Keep ſtirring of it, and let it juſt boil; then take it of 
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© TAKE a fore-quarter of houſe lamb, and cut of | 
the knuekle; then ſqueeze over 'the-reſt the Juice f 


berker with a qu 
| herbs, ſome whole 
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hot diſh, pour the ſaue 
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put in, at the fame time, a glaſs of red wine, and n 
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* e din of the gravy, put it ines 
I cards prom with N 3 _— AN: cut 


mely 


TAKE f ſome fine a 1 Cweptbrendi, p put * 10 PI 


8 of boiling water, and when they have boiled 
| a few minutes, take them out, and lay them between 
I clean cloch to gr 


3«athen x 
with ſome melted bacon, 4 


them into a ſaucepa 
unch of ſweet herbs, — 


A little pepper and ſalt 3 ſhake theſe about a few 


nutes,. and then add ſome freſh muſhrooms ;; let i 3 


miar little longer, and then take out the bundle of 
ſweet herds; pour in fome rich veal gravy 
_ the ſweetb 

| = » and thicken it up with butter and flour; lay the... 
eetbre | 


and when 
Me all off the 


s are nicely done, be the 
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CUT be ſlices out of the prime part of n ham, ww 
beat them with 3 z then lay mem into ewe 
ſet 


pan, cover it cloſe, 


gently, dredge. ia ſome flour, and pour in a little rich 
veal nt made without any N add ſome whole 
a- couple of cleves, a blade of mace, and a 


ſmall bundle of ſweet herbs. Cover the ftewpan 8 
and let them flew about fifteen minutes over a very 
gentle ſue ; then take aut the ſweetbreads, ſcum the 
fat elean off, and thieken up e 5 85 8 ware el 
3, a. . 


| it over a ſlow fire in a ſtove. 
When they begin to Rick to the pan,. move them 
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_ me tender, then cut the ears into long, __ 
the feet in two; put them into a ſtewpan with: balf.a 
Pint of rich gravy, a-glaſs of white wine, fome muſ 
rard, a'large' piece of butter, mixed up with ſomeflaur, E 
And a lietle pepper and falt. Set the over be 
fire, ſtir it all together till che dane _ = 
"mo it _ into a Ong ny enere * 195 


GET fone 6 3 and 0 Se; is 
peel off the ſkin very clean, and eut them into thin 
_Miges. Take ſome freſh muſhrooms, and when you: 
Have peeled and cleaned them, cut them into ſmall | 
pieces, and put them into a ſtewpan with ſome melted 54 4 
bacon and a bundle of ſweet herbs ; put to theſe the 
Hiced palates, and then ſet the ſtempan over the fire. 
When it has ſtood a few minutes, pour in a little veal 

gtavy, add ſome pepper and ſalt, and a blade of mace. I 1 
Let the palates ſtew gently till they are enough, and 2 43 U 
then take out the ſweet herbs ; ſeum the fat wy ne 


e eee e t boik: 
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thicken the ſauce with fone rich dale. e 4 $ j 


To rageut 1 ee 2 | 


GET about fin or ſeven livers of large, fat wa. 
Luke the galls carefully from them, and put the livers i 
in ſome boiling water to blanch. When this is done, 0 -Y . 
put them into a baſon of cold water; take a, ſaucepan, = 
and put into ĩt a quarter ofa pint of gravy, ſome ſmall 
muſhrooms, a large ſpoonful of catchup, à ſmall piece 
of butter, rolled in © Aus, and a little pepper and fat ; 3 
then put in the livers, and let them ſtew till they are 
tender. When they are enough, lay them in a Ah, 
pour the gravy over them, anc "ſend them to mos I F 
e with ſlices * N WO „ 7 oi 
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Fo 2; 75 ARE half a Wale of Delete axles hs 


| have picked and cleaned them, put them into a ſauce» 
pan with ſome melted bacon, à bunch of ſweet herbs, 
ſome muſhrooms, cut fine, and a little pepper and 
fas ſet them over the fire a few minutes, and then 
- pour in ſome rich gravy 3 cover the ſaucepan.cloſe, and 
them ftew very gently, When the-cocks-combs are 
tender, take out the bunch of ſweet herbs, and. ſcum 
the fat clean off the gravy ; then pour the ragout into 
a ſmall 855 and 3 with ſliced e . 
5. E c . XXVII. ER. 
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10 1 25 fricaſey Lamb brown.” 


CUT. a En of lamb into thin e * 
3 them over with the yolks of eggs, beat up fine ; 
then ſeaſon them with a mixture of pepper, ſalt, 
1 nutmeg, ſome lemon- peel, ſhred very ſmall, 
and ſome marjoram and thyme, beat to a fine border. 
When this is done, put into a ſtew pan a piece of but - 
ter, and when it is melted, lay in the meat; take cate 
that it does not ſtick to the bottom of the pan, and fry - 
it of a fine brown; then pour the butter all out of the 
n, and add half a pint of rich reich, a glaſs of red 
pan, ſome pickled. muſhrooms, a little of their barer, 8 
aà piece of butter, rolled in four, and an anchovy, cut 
in pieces. When the lamb is enough, and the ſauce 
ol a proper thickneſs, diſh it nicely een ſend it to 
Rs e with ed nge % 
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55 fricaſey 1 Ste 


1 roaſt aleg of lamb,. and when it 7 Ra cold, cut h 
it in ſlices. Put into a Kewpan 2 little, veal gravy, a 


Len . ſhred fine, a * * * 
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it is enough; and then thicken the gravy 


3 the Rewpan about till the fauce is thick, and 


b rea dats Joy wy? add a ice 
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"pol a couple of neats tongues. till 8 are due 
And then peel them, cut them into thin ſlices, and 
fry them in butter; then pour out the butter, and add 
ſome rich veal gravy, a bundle of ſweet herbs, an ae 
two blades of mace, and ſome pepper and ſalt; let theſe 


ſtew together a quarter of an hour, then take out the bo 1 


tongues, ſtrain the gravy, and put both into the ſtews 
2 again. Beat up the yolks of a-couple of eggs with 
2 glaſs of white wine, grate in a little nutmeg, roll a 


piece of butter in flour, and put this, with the eggs, 1 


into the ſte wpan; ſhake all, Spout, for fire Mites, an 44 
| then 11 5 it 10 „„ 7 
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; pr your palates into a ſaucepan with foe val - 
water, ſet them over a ſlow fire, and let them boil gent!) 

till they are quite tender; then take them up, =Y 
and ſcrape them very clean, ſeaſon them with beaten _ 
cloves, mace and pepper, a little grated nutmeg, and 


1 85 ſtrew over them ſome crumbs of bread. Put a piece ae 


butter into a ſtewpan, and when it is melted, Neth 
the palates ; when they are nicely browned all over, 
pour the butter clean out of the pan, then put in ſome 
good beef gravy, a little lemon juiee, an anchovy, . 


er 1805 8 qa. 5 let en ane 


PIT A {mall 45 hin was in hs 3 of lamb, 1 
and et the ſtewpan over a ſtove ; let the lamb. boil til! 
with the yolks 
of three eggs, beat up fine, and mixed with 8 
| ſpoonfuli- of cream; add ſome chopped parſley, keep 


take care not to let it boil, © When it is ready, ſerre it ö 
up; and garniſh the diſh with muſhrooms-and: oyſters. 
- If you find the eggs and cream. do not micken 15 55 
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+ Uitttle ſalt, and a piece of butter, rolled in flour. . 5 ; 3 
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| yp fi . ven Shvebreads as. 


 TakE ſome ſwoetdredde, and cut them 9 
put them into a ſaucepan, and juſt cover them with 
water; let them boil two or three minutes, and ſcum 
tttem very clean; then put in a blade of mace, a bit ot 
Ei Whoop ets a ſmall onion, ſtuck with cloves, het, a 
4 ter of a pint of white wine, firſt made hot, a little 
| -— whole pepper, and ſome ſalt. Boil all theſe together 
| till the ſweetbreads are enough, then take them out, 
rain the liquor, and add to it three ſpoonfols of cream 

and balf a pound of butter, mixed up with a little four: 
put theſe i into a ſaucepan, and ſet it over the fire; when 

the butter is all melted, put in the yolks of two eggs, 
beat up with the juice of a lemon, and grate in a little 
nutmeg; ſtir all well together, and take care that it 

| does not curdle. Lay the ſweetbreads in a a hot. wt E 

© tt over. them. De | 3 


f » 


oh W Pick Sweetbreads brown. SE : : Wa. 
cur ſome veal ſweetbreads into ſlices the 3 


, þ Way, then rub them over with the yolks of eggs, beat 

up fine, and ſeaſon them with pepper, ſalt, and grated 

E - nutmeg. Set a fryingpan over the fire with a piece of 

putter in it, and when it is melted, put in the (weet= |. 
Mp breads; fry them of a light-brown, and then put them 
into a ler pan with ſome rich brown gravy, a ſpoonful 
ol lemon juice, and a glaſs of red wine ;' ſtew them till | 
„ = are enough in this, and then thicken the —_ „ 
{ — e e in flour.” 75 85 ED 
A 25 fricaſey Rabbits "TRAY eee e 
1 cor . of rabbits into pieces, gk 5 ale . 
* in barer over # good fr i er are brown; hay 3 
8 - them 
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5 
with ſome ah beef gravy, two. 


When the ce ate enough, thicken up the gravy 
with butter and flour, difh them , up vicely,. and lead 


ahem to e as with : ys fried ve 15 


A ite. Eg — . £7 "32 
i AKE 2 EE pe FR Jarge z young rabbits, and 
_ rroaft them; then ſkin, and cut them into pieces 
Put all of them into a ſtewpan, except the necks and 
bellies, pour in ſome veal .gravy, and add a littlemace, 

dome grated lemon- peel and nutmeg, an anchovy, a 

a ſmall onioh, ſhred fine; ſet them over 4 e be, 
150 let them ftew-gently, „ 

Put into a ſaucepan ſome cream, the yolks- of two 
* beat up fine, ſomę lemon juice, 4 little "ee 
1 and à piece of butter. Set them over the fre, 
keep ſtirring of it all the time, and as ſoon as it is hot. 
take it off the fite; for, if you let it boil, it will eurdle. 
When the rabbits are enough, * chem | in 2 AM a 
our! this ſhoes: me wy 4 
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N "Ti 0 fricſy P igs Ears and Feet. [ . . Fe. 
5 4 TAKE as many nice white pigs ears and fits a you © 


will have occaſion for, boil them very tender, and then 


put them between a cloth to dry ; cut the ears in chip, 8 1 : 1 


. pieces, and fry them in butter till they ate brown 3 
put chem into a ſte wpan with ſome beef gravy, a ſpoon- 185 
ful of vinegar, a little muſtard, apiece of butter, rolled 

in flours and ; a little ſalt. Set them over the fire, and 

' while they are ſtewing, take the large bones our Abe 
feet, then cut them in two, and dip them in the y@ 08 
of eggs; ſtrew over them ſome crumbs of bread, and*s* 


e pepper and ſalt. Lay them upon a clean gridiron So 4 1 


over a car fite, and Pres g wer tll they are ehouen; 
. ber che cars and lace] into a x diſh, 12 * * oy”: 6 
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GET in Wilts - ay thick: ſed an, cut The 
"thick part of it in thin flices, and put it into a ſte pan 
e ſome veal gravy; add two ſpoonfuls of white 
wine, and a little lemon juice. Boil all theſe together 
e few. minutes;. and then put in the yo!ks of two eggs, 
beat up with ſome cream, a little parſley, and a couple | 
of chives; ſhred fine; ſtir theſe all together over a flow 1. 


ite till the gravy becomes thick, and take care that it . 
does not curdle. Put ſome ippets: into a diſh, and : % 
Op” 1 8 the pF dare Home” . e 23 7 | 363 4 me 8 _ 7 
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1 SKIN a couple of chickens; chen cut theaj to 8 


and rob them over with the yolks of eggs; grate ſome | 
xcumbs of bread very fine, and mix with it a blade of. - 
e bruiſed and a little nutmeg; roll the pieces of 

. chickens in this, and then fry them in butter till they - 

, are brown;- turn them frequently to prevent their ſtick- - 

to the.bottom of the pan, drain off the butter, pour- 

in half a” pint gf rich gravy and a glaſs of red wine, 
109 ſome picked muſhrooms; and two ſpoonfuls' ok 
their pickle ; let th- -{s boil up together, then put in 
a piece of butter folled in flour, ſhake the ſte w- pan. 
"about till the butter is all melted and the ſauce thick, 
then diſh it up 00 and ſend it to Tao 8 2 85 
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Take Pl . of ſine chickens, and a 175 N 
b: ve ſkinned and cut them into pieces, put them in a 
28 oi 7 water te 1 out TA W and " ra 9 

E TIVES 2 mor 43S; 


. 285 werds dry them i in 1 1 lay them in 2 a flows 447 2 Z 
pan, and pour in A ſufficient quantity of milk.-and water 
to cover them, and let: them ſtew gently till tt | 

| | Put into another ſtewpan half a pint of « cream, 5 "178 4 
and a quarter of a pound of butter; melt theſe togethet, 

__ --and keep ſtirring of it all the time; then take the 5 1 

5 chickens out of the other ſtewpan, and put them into 4 

_ - "this: butter and cream; add a little beaten mace, ſome 2 

1  -pickled er and a ger of their liquor; "fl 5 

mix theſe! all „and hen ſend hem to 1 
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| - GET fome fine young pigeons, pick, draw, as." 5 
„ truſs them nicely.; break their. breaſt-bones, and hen | 71 
but them into a ſtewpan with ſome melted, bacon, a 
mall bunch of ſweet herb 8, a couple of onons, ohh {1:58 
To ſome freſh. muſhrooms, e bopped ſmall; 4 then 29d two 3% F v7 9 0 

veal ſweetbreads. Cover the ſter pan cloſe, and: fer ir 6: = 


4 


* _ . ever a ſtove for a few minutes; then pour in fome 1 zieh Fo _— 
. gravy, and a gill of ftrong 1 white wine; Jet them. Hew - . 1 
_ gently till they are enough, then take out the onion oY 
1 _ ſweet herbs, ſcum the fat clean off the + ray, 2 "I 
| ' thicken it with butter and rt TIES - 
= 0 2 . | 55 ” 85 5 1 . e . ; 8 2 . $5. 5 8 8 245 
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TAKE a fine yea! | | ey, and 1 mince it ve very: ſens 


| - weigh juſt 28 much ſuet as there is of the kidney, and : : 


N 


* 


8 the yolks, and chop them mall; 3 mix all t eſe toge= ; = 
"ther, and ſeaſon: it with ſome falt and-grated nutmeg, 4 
Then divide it into four lumps, roll each of them „ | X 5 
tight, and put them into ſome puffzpaſſe; eh, 2 "54 

Kb butter till they are enough . and of a fine bi 15 *24 48 
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2 _ Chred 1 it very! fine. x. Boil hard A couple of eggs, take out 34 
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TAKE out the brains from a couple 5 e da, 
- pick them very clean, and ſeald them. Boil ſix eggs 
Hard, take out the yolks, and bruiſe them; mix with 
them an equal quantity of forcemeat, ſome ae 
” -_ 029, firſt blanched, and then add the brains, Cover 
* : ſome ſmall pattypans with a*thin-cruft, put in this mix-. 
dure, and cover them up; ſend them to the oven, and 4 
When they come home, lift up the tap ctuſt, an. 7 
. in a little lemon · juice; * in ſome nich | 
3 ae 2 6 8 8 5 re 


e Lobſter Pai. „ 


\ up AKE FO Meſh'out öf 2 couple of boiled We 3 
1 chop it very fine; Put the ſhells and the ſmall 
Claus, "with the ſpawn, and the cruſt of a French roll, 
into a matble mortar; beat them to a fine powder, ape 
then put it into a ſaucepan with ſome weak-gravyz ſet 
. 1 over the fire, let it oil till it becomes thick, and we 
F*  - then ftrainit into a baſop ; pour half of it into a ſauce- 
Tk ſqueeze in a little lemon ice, and then add the 

obſter, a fmall anchovy, a tral e pepper and ſalt, anda | 
piece of butter. Set theſe over the fire till the butter i 1 
all melted,” and then put it in à diſh to cool; make 
cruſt, and cover the bottoms of ſome pattypans | 
3 it; then put in the lobſter, and lay on the lids; 
6-200 them be nicely baked, and when they are enaugh, 
| aiſe up the lids, and pour in the remainder of the 
3 e a was ie the baſon, — —— — i hoe 


- 4 55 Oyfſter Patties, - 3 5 


1 GET . freſh ſilver cel, pick the feſh EY 
rom the bones, and beat it fine in a marble mortar 
with ſame pepper, à few cloves, a litile ſalt, anda | 
glaſs of mountain; then take ſix large oyſters, bead „ 
them, and wrap them up in this * Cover * 1 
NET WER e's aa and 5 an 1 Tins. 4. 
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_ exch of them with Wa bit e ; TO on the 4 
e and ler them EO CIO e544 $47 #0, "2 I 


Tan 4 F uſhcoome © 060g! Jus Ser E 
than Silla, and pesl them, 1 85 them into a . is 4 
li] with a piece of bacen, # clove; ot 28 ſome Co - 
| 2 „ whole onion, a quafter of a pound of buttet, 1 
1 dnl eme pepper and falt; ; Cover the ſaucepan cles. : 
ſet it over the fire, and let them. ſtew a little; * guſt. - 
in ſome flour, and keep ſhaking the ſaucepan about ws 1 7 3 
prevent their burning. When you find the liquor pretty, | 
thick, pour all out into à bafon,. and ſet the teſt to- -Y 
cool. Let your pattypans be coveted with a puff paſte, 3 
nad when the muſhrooms are cold, put them in; cover 1 bn 
them up, and let: them be nicely baked, - "When they, 
are done, take off the top, cruſt, and ſqueeze} io the kai 0 
of half 3 0 on d;the- 3 doret e, and ſenk 
2 _ hom: e RT Dr RO ION Pl Sf 8 55 . 
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Er l fine ox cheek, make it. very clean and. 
hon: bone it.. Have ready a ftrong earthen pan, 8 
the bones at the bottom of it, and then put in the- 
„ add a large onion, ſtuck with cloves, a c 
ple of carrots, ſcraped. clean, and cut into pieces, ſome: 

Whole pepper, à ſmall bunch of ſweet herbs, four? 
blades of mace, and a little ſalt; then, pour in two#s _ | 
quarts of ſtrong ale, and a quart of: water. Tie over 
. the top 1 pan ſome coar brown paper, and then 

iet it into the oven,” When it is thoroughly baked, 
| © train theliquor into a ſtewpan, add to it a gill ef red 

wine, and a large piece of butter, rolled in flour. Set WM. 3 
3 11 Loves the fires, and ge  Riring of- is till dhe r 


» 
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: then ike out the chr, be 


To Jake a a Rump 77 


| | a very fine rump of beef, FRF TEL take 
of all the Tin. Make ſome holes in the beef with a 
_ ſharp knife, and ſtuff it with the following i ingredi- 
ents: Chop fine fome winter ſavory, thyme; fweet- 
. and parſley, all picked clean from the fialks'; * 

q to it ſome grated nutmeg, three blades of mace, 
beat very fine, and ſome pepper and'falt-; mix all theſe _ 

. well together, and then ſtuff ſome of it into all the 
Boes. Beat up the yolks of two eggs, put to them the 
. remainder of the fuffing, mix theſe well, and then rub 
it over the outſide of the beef. When this is done, lay 
it in a deep earthen pan, pour over it the gravy which 
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has? tun from it, with an equal quantity of red wine; 


Y | Cover ivap-eloſe, " arid ſend it to the oven; let it bake” 


about two hours, and when it comes home, day it in a 
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2 GET à nice Hes * of ONE ie Con - 
* and when you have ited ſeaſon. it with pepper and 
fllt. Put it into an earthen pan with a bunch of ſect 
-  berbs, a ſmall bundle of cellery, à couple of onions, 
fuck with cloves,” a carrot, cut in pieces, and two 
_ blades of mace ; then pour in a quart of ale, and a ſuf- 
. ficietit quantity of water to cover the meat. Tie the 
pan down cloſe with brown: paper, and then ſend it to 
the oven Let the meat be baked: till it is quite tender. 
Is: and when it comes home, {train ſome of the gravy. into 
a ſauespan, and ſeum the fat clean off; add to it a 
er of a pint of red port, two ſpoonfuls of old Wall- 
nut pickle, and a piece of butter, rolled in flour. Put 
the ſaucepan oyer the fire, ſhake it about till the butter 
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geh | PA ad pour the ſauce 7s it, and beat it te 116 'Y 
. "ii 15 garb wean with Foot, e, 1 1 5 75 27 175 9 
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Tra the 1 be very fine and. white; pony GE 15 6 7728 
va it verx clean; - Take à fat deep diſh, large „ 
__ epough d. the, head, and rub. ovet it a piece of but- 4 
ter then hy -a>crols...tlie: top. of it ſome long iton 4 
5 ese lay dhe head eyenly upon them, and ee 1 
EA ugg the f eln in the middle, chat it may not lie on the A 

| Streu over it ſome ſweet. herbs, parſley and le- 
| E ben ſine, and ſome ctumbs of bread ank 

geated nutme ; dredee i it with flour, and put a piece of: - 7 

butter on eac of the eyes. Stick ſmall. pieces of but- -- 

tet on the head in pl} e and four. it over ol 

again; duſt on a little pepper and falt, and: then end it 2M 
tac the oven, with eee have it; well baked, and 2 18 — 

a fie brown; Put the brains into a fauce pan with ſome 

ſage leaves" and a little watery boit/ them till they are 

_ enough, and then take them up:? When the . 4 

comes hone; put it im a clean bot dh, and fer. it bete 1 

tde fre 10 Keep hot; then pour into ſaucepan the „ "2 

dq det ie ih the dim the bead was baked in, and add 

8 to it half a pint of rich gravy, a piece of buffer, rolled in | 
four, ta glaſs fred wine, a Tpoonfu of catchup, and +; 
the ſage! Teaves that were boiſed with the brains, fit 

eee fine! Set the ſaucepan over the fitr; . 

boik A ep tegerbef; beat the brains fine, Pane in, - 

and ſtir it well; then gout it int the, i wien l the bead; 5 2 
8 en wich fliced lemon. p ener 
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„ 1 To bake. oY Falates e 1 
Tong kent ot 'palates, waſh them 5 550 „ 
each of them into fix pieces.” Put them into an earthen, ” 
4 2 ſmall oy es Huck with half a dozen' . 50 ] 

ſor ps wh pepper, two blades of mire, and.a Vide. 

Þ, ö cet herbs. pu Water enough 8 cover 2 
tk Ne tie * oyet the top! of the a fome ov W 05 9 Y 
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of ſome of the liquor, add to it a little ſalt, to lden | 
fuls of red Port, and thicken it up with butter and flour. 
Take the ſlices of galates out of the pans. Tops __—_ ina 
_ Giſh, wa nal uce er them. 
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To bake Mutton K | aw — 


4D cor your chops off of a lein of Wande PRI „ 
3 ; 4 the with proves and ſalt, butter a drop dim, and lay 
them in. Take the yolks of fix eggs, and mix with 
them, by degrees, three ſpoonfuls of . and aquart 
. of milk ; add ſpme grated ginger, and a little ſalt. 
. 855 thin . the Re and Tot den d 
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_—_— Tart "Ip FIR tongues, .blanch 3 101 — 

cut them into flices. Sbred. Ene two. ' 001008; . 
er) quantity of parſley and ſweet herbs z-ſprinkle over: * 

-this mixture ſome pepper and ſalt, trew ſome of it over. Ne 
the bottom of a baking diſh, and then lay i in ſome ſlices. OE 
of tongue; ſtrew in Sang: more of tha daten, aud. 2 $6 
over that another row of tongue. E | 5 


. Pry 


ner till the diſh is near full, and then pour. in half a pint | 
"of rich gravy ; ſtick ſome pieces of butter at the top., | 
and then ſprinkle on a thick covering of-crumbs of 
bread; Let it be nicely baked, and of a firie brown 3 
wen it comes NG -over it 2 85 ee | 
3 | chopped Ms d then ſerve it up het. „ OS 
$ 11 „%% ] 
WASH wry clean half a.: pouad of nee, put it iz 55 bh 
2 ſauce wn; and pour in a quart of good ee 5 
ihree blades of mace, and ſome. nutmeg 7 it over a 
Dow fire, andi let it ſtew till the rice 5 loft ju of N 
looks thick ; then take it off the fire, and ſtir in 8 
pound of butter. Beat, up the yolks; of Us; L % and. 
e an * 1 40; 
8 Mr 0 | 1 1 3 8. N oa NE OR | 
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= en, ons toes 3 into e dec e 
|  _ then'take a deep diſh, butter the inſide of it, and lay 
tem in; duſt over them ſome pepper and alt, pour 3 2 
in the gravy that run in cutting them, and then the-. 
rice ; beat up the yolks of three more eggs, and pour 1 
this over the whole,” e it to the — and bake 725 1 
Bee LE } © 7 . YE 


| Ly 3 ib - "= 
4 | x * „ ION N 7 
jor 7 ; * 1 T „ 45 * „ 
, bak pig. „ 
£9 


PUT into ue belly of th ol 1 1 coppoll 
very fine ; then wry a- diſh large e to hold it, 
butter it well; and when you hav ed the pig very. 
thick, rub it all over with butter. 1 7 it tothe 254.8 
and When it! is enough, draw it out; rub it over With a 
piece of butter, put it into a coarſe Cloth, and chen ſet 
it into the oven again till. it is dry. Take it out, 1 
put it-in.adiſh ; then cut it up, and pour the gravy that 

runs from it into a ſaucepan; add to it half a pint ef | 

| veal gravy, andapiece of butter, rolled in flour. Set 

||.” this over the fire, and ſhake it about till the-ſause . 4 

5 then put in/the brains,. and the ſage which was? 

1 baked in the belly of the pi 2 theſe we” wer | 
„ . A Pour. it into 18 l. 9 0 
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1 TAKE x ts of 10 e ſein 1 Cs 
25 "i z. ſade the. livers, and out the rabbits into qua- 
tere; then lard them with bacon. - Cover the bottoms 

of a diſh with ffices of veal and-fat bacon, firſt ſeaſoned? = 

5 55 with ſweet herbs, ſpices, pepper ani falt; then/lay in 
| the rabbits, and ſtrew over them ſome. carr6ts,.oniohs,, 
. parſnips and parſley, all ſhred very fine; cover them 
up, and ſend them to the oven, While they. are bak- 
ing make the following fauce: Put. into at ſaucepane 
_ » ſome lices of veal Aud; bacon ; add to them ſome Cars; >, 
ots and parſhips;. cut into pieces; then ſet it over ther 
| fire, and when the meat begins to ſtick to the bottom 

of = * arg it wa: 1 Ms r in Ain a 
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gravy, and add a 15 cru of 1 1 of „ 
2 and ſome — When mis has boiled 3 ” 
ot ſome time, bruiſe the livers of the rabbits, and put 
them in; let all ſimmer together, and then ſtrain =p 
a When the tabbits come from the oven, take them 
put of the pan, and put them iato a ſte w pan with the 


| Gauce,. Let them ſimmer up a little, and then 7308 95 b 

4 * e in a al _-_ Neue: the n over them.” - 

1 2 2 A * Is * 0 2 0 VLTR SY ORE >, 

3 "Ns To bake 6 a Fowl with Oyſters. DER Lag, > © 1 
H 4 es a fine large fowl, is when you bave picked 5 
And drawn it, truſs it as. for boiling. - Stew a pint . 


day ſters with ſome blades of mace, a glaſs of white wine, * 
And alittle ſalt; pour theſe into the fowl, and tie 3 
1 ade end. Butter a diſh, and put it in; Jay over it ſome 

ieces of thin fat batoy, and pour in a little graivyz © | 
then ſend it to the oven, and when it. comes home, Pu |} 


L "3 1 * bad oe; = ſend i it to ie RANKS rich ay. 4 |: 
1 Hg ts bake Ha 1 = 
1 TAKE as many fine pigeons as you 33 W 


bor, and truſs them 3 thep make a fuſfing ſor them 

"EE with, parſ]- . ſweet herbs,. and lemon peel, chopped 

very fas z add xo” them ſome grated *: peppers. 

B ALT and alt. Mix theſe all together, with a f 

. Ruff the e pizegns with it; tie wp, the neck and vent, 

. Ard, put 1 them into a_deep baking ih ; pour ig ſome. 

{ .. vealgravy, and ſend them to. "Ke 1 He . While e they 
die baking, make the F. lawing ſauce 8 Put into a 
ucepan ſome vweal gravys- add. to ir a fall. bunch of 
__ fivect herbs, ag onion, cut in flices, a blade of mace, _ |- 
* and.a 55 whole prpper; let theſe ſtew, together. 477 a 22 
Tatu e er. . «As re 5 


diece of butter, 


a * : 


„come from the oven, take off the bacon, lay them 


259 7 of Poon aer pickled Wie 1 3 | 
- and oleh re 8 when this boils, thicken WW AF 
up with: butter and flour. As ſoon as the pigeohs come 
home, take them out of the baking diſh, drain them 
from the fat, lay them i ins hot diſh, % 225 pour the ſauce Wes 9 
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"TAKE Sonia of larks, =P POL 4 5 bas nents 5 3 : 
then chop very fine ſome flices of ham and bacon, the 1 a 3 
white of a roaſted - chicken, and a large quantity of - 
- fage 3 mix theſe together, and ſeaſon it with Pepper and 
| ' falt, Take part of this to ſtuff the lack with; the! 1 
= cut twelve llices of bacon, and firew over them the re Bo 1 
minder of the mince-meat; lay a lark upon each: 5 4 
piece, 'and roll it up tight; put them into a baking 
i and cover them up; fend them to the oven, and“ 
three quarters of an Hour will do them. When theß 


e in a diſh, and ſend- dhe to OY , 


„ _fome nich e in A re | OY e 15 Wall 
| | S; Tag ie ; 7 4 3 at 2 2 5 1 Ny Ws | 1 5 OK, 8 4 . 1 
1.5 GET PREY RN 8 es, af thein be i 1 
* 7 1 bed and truſſed for boilizs linge them, then Yard! 17 
them with thin ſlices of Eire and een them uit 5 
t _ pepper and falt. Cut ſome flices of bacon: _ ard beef, 
ay them at the bottom of a ſte w pan, ſtrew over them 
ſome ſweet herbe, a couple of bay leaves, ſome fwert 
Ban, * arid an viſion, eüt into pieces ; 5 then: put-in/1 the”. 
: Pere and lay ber them ſome more ee 7 
| ad beef ;* pot in & little rich graby; aud cover de 
te wpän oloſe; 5 ſet” it over the fire, and Jay. . 7 
3 charcoal pod? it. Fake ſome - fine-chardoons,. blanc - 
_- ©: them in water, 40 len ſtew them in gravy.” 3 1 ö 
5 7 | they are chough, lay them in a baking pan, and ſtreu A 
® __  ». :gver them ſome pepper, galt, and -nutmeg 3. pour in a2 
"1, malt quaptity of grayy, take the parttidges out of the 2 
bf : bene, ad Hay: 18 upon the char ſend then ww 
iT FAY : * NN : 7 8 6 g 45 CN 5 
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* 2 the oven, and let them be SM Weben Whew | 
„ they-come home, take them out of the pan, lay the 
: 3 chardoons in a hot diſh, and the eee la 


. e nn Ou mar ongah . 
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7 nate a Standing Cruſt. 


SET on 2 ſaucepan | with two quarts of 1 water, > 
put into it ſux pounds of butter. Put a peck of flour” 


into a dith, and 3 the butter is quite melted, ſcum. 
i off into the flour, with a very little of the water ;. 
 - keep working, and pulling it into pieces, till it is cold, 
5 and you may. hen make it into any . — 0 


This! Is = poration cold ns b 4 GED. 
Acta for large . . 


ee ths! yolks of three eggs to 2 peck of flour 3. 5 
* - "hos have ready a ſaucepan. of boiling water, and put 
into it half a, pound of tried ſuet, and a pound and a 


half of butter. When theſe are melted, ſeum them off 


with a little of the bot water, . this. to A docs 5 


1 28 1 7 e 


— 


B bse balfa der aber ind; 3 SA 


+ peck of flour, ſprinkle ia a little ſalt, and add a ſuffi- : 


cient quantity of cold water to make it into a paſte 3 
2 it out, ſtick. pieces of butter all over it, and 


7 firew over it ſome flour; roll it up, and then roll it out 
again, and put on more butter and flour. Von mut 


proceed in this mager, till you have made uſe of a 


| : 8 ane a half by Os > hh 1 is er far NOS 
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oe; the . 'of te three ſpeonfuls of 
oream; mix theſe well 3 and let them ſtand a- oF 
bout a quarter of an hour 5 then work it up, Al and roll. 893 
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. BY pound. and a half of beef dtipp 
* then frail and let it ſtand tobe cold. Abe off he- 1 
band fat, ſcrape i it, and boil it in this manner four or five 2 1 
times; then mix it with three Wg of flour, and: 20 
Va make it up into A paſte- with ] 3 


8 EF «fine bead walk it very. clean, and boil it: 9 
it is quite tendet ; then take it up, bone it, ent . 6. 0 
”Þ _ the fleſhiin ſlices. Take out the eyes and cut each © _ | 


tem into four pieces; flice the tongue, and ſeaſon the 1 


whole with pepper and ſalt. Cover a\diſh with ſome 5 1 

{© = puff paſte, then lay in the yolks: of four ee — 
bDioiled hard, and a few truffles ;, over theſe put in ſoms 
pleceg of the. tongue; then lay in the meat of, the head, TY 

_ put the eyes in Fillorent aces, and then put in the re- 
 mainderof the t ; ſtrew on a little Cayenne pegs. - 7 F 4 
per, pour in à large glaſs of Madeira, and balf a pipt of. | 
veal gray Cover the pie with a thin paſte, putit into i 
oven, ind it will take an hour's boilidbg. 


+ N * 


While it is baking, boil the bones of the head in twa- 4 A 
dun 8 + of water rag a erg of ſweet herbs, N 71 


b 5 050 Krain it off and. 440 to it a ak of: ret . 
wine, two ;ſpoonfuls.of . and à piece of bytien, 
rolled in flouf. Then pur the brains into a ſauce a 
. ſage leayes and à little water, and boilthei 5 
Fill they are eee then take them out, chop them 
both very fine, We it with a httle Cayenne pep= _ 
Fer and ſome 25 85 nutmeg ; tir part of this into the 
gravy, and mix the remainder of it up with the yolks „ 

"me eggs, and fry it in little cakes of a light brown; 
01 hard lix eggs, aud take out the yolks. Sin the _ 
. comes home, take off the lid, pour in a glaſs off 
, be we dos; then lay in the yolks' of egg MC... 


| - - cakes of brains, pour ip che/ hot Se bra 11 57 it r | 
; 58 without in MN 707 5 py 15 1 125 
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cr Rig of RET into "ices of a is thick 85 
1 cut Uke wiſe into ſlices a couple of veal ſweet- 
© breads, and then ſeaſon them and the meat with pepper 
and ⸗ſalt. Have ready ſome foree · meat, and make it up 
9 5 1 in little balls; then boil eight eggs hard, and take out 
the yolks. Cover a difh with ſome puff paſte, and put 
three or four little bits of butter upon it; then lay in 
ſome of the meat, ſtre over it ſome muſhrooms, 4 
ſmall; over theſe lay à ſew oyfters, and then put in 
dome of the yolks of eggs and ſorce-mest balls; ther 
1 put in the reſt of the meat, and over that the remain- 
der of the eggs and force-meat balls, and fome more 
. and muſhrooms. Lay over the whole ſome 
rp | pens? butter, tben put on the lid, and ſend it to me ETD | 
dreh; hen it comes home, tabe off the top ctuſt, DE 
e ſome veal gravy, made hot, with Wa Me Nt - 5 
Vine ini it; Ron! agen heard 1775 ench it to table. I 
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4 U Bs 3 imo hin en bd cent ale 21% 4% 
Frey »ith,a-mixture of mace and eloves, briiied fie, 5 | 
2 {tg 22 — anda little pepper and ſalt. Sens 
3 a pound of rail enen an. 
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42 in the Juice of a lemon. Take the lid off the pie w 


4 


©» the liquor out of the pan, fe: check was baked in, and 85 


TERS me quantity. of currants, and dry then A e 
i 5 Make a good puff paſte , and cover a diſh 1 1 
io the raiſins and currants, ſtrew over them li 
pocdefed-ſwgar, and then lay in the veal ; 
ok force- meat balls, beat up with ſagat, Arti- 
5 | ce. bottoms, freſh boiled; Mix among it {ome can- 
X —Gied citron-peel, ſhred fine, and lay on the- top: „ 1 
pieces of butter; put on the lid, and ſend it to the oven, fl I 
In the mean time make the following eaudle 7 Put ints A 
a clean ſaucepan a pint of white wine, and mix with it 
8 yolks of three eggs 3 ſet it dver the fire, and keep 
n 6f it one way, till it is thick; then take it off 
_* the fife, ſtir in ſugar enough: to! ſweeten it, and mas 60 


OR 
2 


＋ 


it comes home, and pour in this Caug 2 
Y; in, and ſend it to table. 


VNV B. This Pie may. 
5 Preſerable. 
them well with nee . alt. 57 your diſh be c. 
© f veret with a good cruſt, and then lay N in; Por „ 
__ = mn ſome. water, Put on tae lid, and let it be wel 
bel, ve ee iS OT IT 


— pan, pour in 3 Nittle water, and let it ſtand 2 b 
night in the oven. Cover a deep diſh, with a puff paſte, 
ten cut the cheek into ſmall, ſquare pieces, put it iu 
ite diſd, and few over it an ounce of truflles and o 10 


5 rels, ſome muüſfhfooms, a number of force-meat balls . 
5 85 a few artichoke bottoms, ang the "Folks. of fix. eggs, . 
boiled hard ; duſt on a little pepper and ſalty. pour in 


25 © then cloſe up the pie. Send it to: the oven, with or- 
dera to draw i it out as ſoon as the ctuſt! is enou gn. 
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Sr kde 12 0 of mutton, = take the fat PR of 
the inſide; cut the remainder into chops, and ſeaſon _ 
bem. with pepper and ſalt. When you have made * 
2 crult; put ſome of I it over a diſh, and then fill * 


. and let it be waſh baked... 


5 12 meat, and lay half a pound of butter over the whole; 


pour in a quarter of a pint of Io wine, and then put on 
the cover. Send it 12 the o oven, and when. it comes. 
* 1 {0 * it ps. pour in ſome mon butter. 


2 8 5 « #5 T 
8 5 b 
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For a Join of mutton into ſteaks, and ſeaſon eas | 

2 N with pepper and ſalt. Cover a diſh wich a good 
cruſt, then pare ſome apples, and cut them intoflices;. 
. lay fome of theſe at the bottom of the diſh, ſtrew over 
them a little ſugar, and then lay in ſome of the mutton 


- Neaks;-over theſe lay another layer of apples, ſprinkle: 
on ſome more ſugar, and then put in ſome flices of 


-onions ; cover theſe with the reſt of the mutton- ſteaks,.. . 
3 another layer of apples ang onjons, pour in 2 
- pint of water, and cloſe the pio. 1 * to te an . 


e 1 


- with your meat; pour in ſome n as on 2 2708 


ME AMET 4 8 N Ne 6.1 . 


TAKE the e infide of. 8 of parks cut PTR of 5 
tte fat off the chine, and put them both into a marble 
. mortar; beat them very fine, and ſeaſon it with grated 
..." nutmeg, pepper and ſalt. Make a good cruſt, and co 
ver a diſh with it; put in ſome ſſices of fat off the 
chine, lay on this ſome of the hearen meat, and then 
another layer of bacon; over this put the reſt of the. 5 


* ; 


„ COVE] , diſh wi n paſte; ah cher cuts 1 
3 kid in pieces as will Hl it ;. lafd the pieces With ng, 
1 bacon and ſeaſon them with pepper, ſalt, ; dp ated, 
| - nutmeg; lay them in the diſh, put. over them, ſame, -- 
pleces e (4 oy and: then lay on. the top cruſt, - Let it 
be nicely baked, and in the mean time prepare the fol-. 
blowing ſauce Put a pint and a balf of rich gravy. into .Þ 

- ſaucepan, and add to it half apintof white wine feris.. - 22 
oyer thefire, and when it boils, thicken it 1 4 
ter and flour; have ready f fg _ opfiers, and. pur 
them in. „When the pie is enough, take off the ß "of 

| _ pour ia this face, lay on ek id ag * and enk 
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err fee large fat loin of muttpth, ker, 
5 ef five days! in a-cool, place, and then bone it. 
a'deep pan a. pint of ted wine and à pint of vi 

. AM theſe together, and then lay in the mutton; $71 
| remain thus twenty-four hours, then take it out, A 
ſeaſon it well with pepper and ſalt. Lay it into 200 

- ir Ge. with a good paſte, put on the top ert 
and ſend it to the oven; when jt comes home, rale 


pans 


% altrump, ora 
mes best ex with a rolling · pin and rub it all 
| with moilt f Let it He in it à day and à 


Ges win i e n off; and waſh-the meat wit 


8 N and cover it it with a good cruſt; then 
the meat, and eover it all over . . 
cruſt, at n 
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EN 1 Bü rat ack of ids wit ds a. 
"aſia then bone it.” Make a good paſte, roll 2 8 of; Te + 
but chin to put at the bottom of 2 ld, and ſome thicker 
IJ to lay round the ſides ; then ſeaſon the veniſon Wün 3 
P and falt, lay it into the diſh, with the fat fide” 


f upper bock, pak aver it half a pound of butter, and pour 
* in batf x nt of water," Covet the pie with a thick 
e and then ſend it to the ohen: If k is pus into 3 . 


. oven, it will be enough in two hours, Put the” 
- bones into a ſauce; zn with two "quarts of water, an 
onion, cut into pieces, à bunch of ſweet herbs, Bins” 
_ whole pepper; a little mate, and a cruſt of bread, 


Ft { 


* till eig ri or &o 3 then 80 * 
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TAKE a le caponz duſt over. it gs pep er, and 
put a piece of butter in the bell). Cut part of'a boiled 

it N ham; into Hices, ang when your Rare covere@ic ith ith . 
Nele pepper, and then put in the capon 35 over this lay,” 
ſome more ham, then put in the yolks'of 
boiled hard, and over them another layer off 
i a little gtavy, and cover it with a thic de, 1 
izt be well baked, and when it is enough, take 


3 A Row Joy a cru ae "RON u 


tone very brown. Set theſe over the fire, and let iet 


5 5 ike 5 0 s of 2 9 5 of mat, 155 it 9 i 


hit ebene £2 5 


i . . - top cruſt, and pour in ſome veal gravy, thickened wih 5 8 | 
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aj the ſfinews and ſkin. Proportion it 145 a paſty, all 
taking away from one part, and adding 15 40 till 

it is of an equal thickneſs, and.then ſeaſon it well with - 27 

pepper and ſalt; Make a paſte for it in the following 3 2 

manner: Take a peck of fine flour, and rub in it ſix 

— pounds. of butter; break twelve eggs, beat them u E 

very fine make the flour and butter into à pretty iff; 

ey” been then,” and ſome cold water; then raiſe: „ 24 

0 the paſty, and let it be an- inch thick 3 put under „ 1 

three ſheets of ſtrong writing paper, well flouted. 1 4 

Have ready two pounds of beef ſuet, ſhred: ee N 

proportion it on the bottom to the breadth f the beni! 

ſon, leave a verge round the veniſon thiee To 

| broad, waſh that verge over with: a: bunch eren, 

dipped: in an egg beaten 5 then lay à border of the 

| ' paſte on the place waſhed, and lay the veniſon on the 

ſuet; duſt over it alittle more pepper and falt) and 2A 

put over the top two pounds of butter; cover-it: withia*: Þþ 

_ thick Panter and make a hole in the middle 3 ſend % -M 

dit will take five hours and à half's bak 23 1 

ing. I "Break: Ne bones, and put them into an earthen 

| pan; ſprinkle over them ſome pepper and ſalt, pour; TY 

| a quart of water, and add half s pound of butter; ee 
the pan over with a paſte made with flour and water, 

6 "nl ſet it ig bo the oven at the fame time the-paſty is put 

1 Wh ney come home, ſtrain the gravy from ie 
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7 nts and pour as much of 1 it "tes obs by ty, through:  -: 

"0 a e e made 1188 It. 
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N frabbits, with their livers, and over them the remainder 
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- goed . 15 on half the veal 4 88 put in . 


. of the veal; pour in a little veal gravy _ or on! CY Z 
OO” 260 hag api be a EF, 
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'T AKE a fine fat young gooſe, and ben y 8 
1 and pieked it very clean, cut off the e head, 
neck, feet, and pinions; then cut the gooſe into quar- 
ters, and ſeaſom it well with: beaten mace, pepper and 
falt. Raiſe a cruſt big enough to hold it. and et i it be 
= put the quarters of the gooſe in, with the 

fide downwards, and lay over the top half a 
pound of butter; put qn the cover, and let it be baked. 
. in a ſlom oven. Or, you may make it in the following 

43 er; Take 4 pickled: Pied. tongue, boil it very 


$ dender, then blanch it, and cut off che root. Have 
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ready a very ſine gooſe, and a large fow! ; bone them 
both, and-{cafor- them very 1 pepper, r 


banden mage; then put the fowl into the gooſe, and tie 
3 tongue into the wes of Raiſe your cruſt, and let it be 
2 —— then. ay-it. in, 1 

- — petoverith . 


* MAKE A ad 1 bor i it dn; Rakes ſome Fang 
men ſhred very fine ſome parſtey,'a couple” of Fa, . 
_- ſome muſhrooms, and a few chives ; mix theſe all well 
together, then pick- and draw a pheaſant, lard it well , 
With bacon, and then ſtuff it. When · you have raiſed“ 
de cruſt, cover the bottom with ſome ſcraped bacon, 
res over it ſome pepper and falt, a couple of blades af 1. -- 
- mate, bruiſed, four whole cloves, and ſowe. ſweet - 
berbe, very fine; lay in the pheaſant, - and _, 
men d ver ie ſome of the fame ſeaſoning; then la Upon 
TE = ſome thin flices of veal, cover the whole with ſome 
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into pieces, and ſeaſon them with beaten mace | be 
* and ſalt; then make a force · meat as 12 af 


FF chic bens, and pour in half a pint of weak 0 
- Dev (op aut; me! Send 7 it to the oven, . When * „ 


98 
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the oven . ell ked 4 oe 4 
"ca time, put into a ſaucepan a pint of rich wa 1s. 
2 to it twelve. truffles, peeled, and cut into 1 x 
Tot in a little eſſence of ham, and then ſet the whole 
over the fite. When the pie comes home, take off the 
top cruſt, then, take out the veal and bacon, ſcum off - 
the fat, and 2 in the gravy. __ trullies o an thy on 6 ther) - 
Aid "againg 258 d ſerve it up. 1 . 2» 
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Ls T 6 . 55 4 Duck Pie. the - 8 158. IN 
Mx E 8 4 coupſe of Gas PS abe 1 5 2 
8 de ee cleaned ; cut off the neck, feet, _ 4 
and pinions; ma very clean the liver gizzards, nd 5 
hearts; then ſeaſon the ducks and Able d with 7 1 I 
rand. falt. Make a puff paſte, and cover a diſh wih 
3 Jay in the ducks, divide the giblets into two parts, 
401 lay half at one end, and half at the other pour 95 
ſome good veal AE. and lend 0 bie. T0 covered, 1 
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— MAKE: 8 2 pu wits and wt). 4 ab wit i. u 
Tome of it. Take a couple of fine chickens, e * 1 


ake half a pound of veal, half a pound of ſuet, and 


the ſame quantity of crumbs.of bread ;' put theſe into a | 1 
5 Table mortar, and beat them very fine; ſeaſon it with - | 
pepper. and ſalt, and add ts it an anchovy, che rad 


fine, ſome. lemon-peel and thyme, ſhred ſmall; mix 0 
the e all up with the yolk of py egg, and EY 70 
into round balls. Lay part of theſe at the bottom of A 
the diſh, then put in half of the chickens, and er 
_ theſe lay two. ſweetbreads, cut into flices; then ftrew. 
in an. ounce of truffles. and morels,. three artichoke- = 22 44 
_abotroms, cut to pieces, over theſe lay the remainder of ©; 
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Y pick 55 draw Souls on: [than lard: the W 
z 2 a 0 them with bacon. Strew over them a ſeaſoning . 
1 made with. ſweet herbs, pepper, ſalt, and grated nut- 
meg; fſhred-fine a large quantity of parſley, 'fome 
= 73 tek the leaves of fweet herbs, picked vety clean 
$ <8 from the ſtalks, and ſome truffles and morels; cut the 


5 eg ſmall, and mix with them twice their wei br of 

. | 133 marrow, va, half- SIE 7 bacon, ſcrz 

MM nes all theſe well 8 
3 the pigeons with. Make 

3H 5 ba | Hobo: yery: 3 4 put fame. of i it over a diſh, and 

| lay at che bottom of it the reſt of the force-meat ; ; then 

BY * the Pigeons: regularly in, with. four ot five bay- 
=. 2 F; 
3 bacon; lay on the top cruſt, and let it be nicely. baked. ; 
is "When 4 it is enough, take off the lid, take out-the-veal_ 
B und baeon, ſcum off the fat, and pour in 8 very 


dach gary; W che lid, and 5 it to hs 
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re giblets be yery nice and clean, put FI Ye 4 
"all into a ſaucepan, except the livers,. and add to them _ 
two quarts of water, a large onion, a bundle of ſweet 
- herbs, four blades of mace, and ſome whole pepper- _ 
-.corns.z cover the ſaucepan cloſe, and ſet it over the 
ire ; let them flew till they are quite tender, and in 

tze mean time make 3 good eruſt; cover a diſh with 

ſome of it, lay at the bottom a beef teak, Teafoned with © 

. pepper and falt, upon this lay your piblets and livere, 7 

rain the liquor in which they were ſtewed, ſeaſon it | 
- well, and pour it into your, pie; 3. then put on the lid, 5 
- fend it 20 (90 den, and it 12 take an hour 4255 a . 125 
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ET four pounds of reed: tripe,” take. 008 alt: | 
5 * 1d chop the tripe ſmall ; ſhred fine four pounds of: 
s ar, ſtone two pounds of taiſins, 2 I chop them \m 
|| rub very clean four pounqs of currants, boil two 8 

dk mealy potatoes, peel and bruiſe them, very. Rue; 1 
1 eight eggs very hard, 


© 


and- chop them mall; cut 1 4 
off the. rind of two lemons,” and ſhred it very mall; -M 
_  * . take half an ounce of nutmegs, mace and einmimon, of 3 

EE bench an ounce, and a few cloves; beat theſe very! 

. 1 in marble mortat, chop Ene ei he golden Pißbies, 


And weightwo pounds of moiſt fugar. Have reaty' a 1 
"Jan e pan, put in firſt the ſuet and 'currants,” And mir I 

3 "2 well together «then, by degrees, put in the Teſt - - 
1 of the ingredients, obſerving never to put in at onee © 4 
| more than one thing; for if you put: them all in tope- : : "of 
: ther, it will be impoſſible to mix it equally.” When all 3 

is well mingled, pour in a pint of brandy, 2 bottle uf 

gd dod Tack, and ſqueeze in the juice of four lemons; ſtir 7 4 
£5... 8 all: together, then put it down cloſe in a cleanearthen - * 
a ban, tie over it ſome brown paper, and if you ſet it in 2 1 

| "HF place, it will RY 8500 2 lo C 
Mxinced Pies another 26 
* ats-tongue,. and parboil it; then tale tuo 
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EE Pounds pf! it, and ſhred it very ſine 3 chop vety ſmall two - 

: pounds: of beef ſuet, one pound of raiſins, firf Goned, -® 

_ five pippins,. pared and eared, and the rind of a lemon, 

2 | pared very thin; add to theſe a pound of: ſugars. WO 
zounds of currants, . and an ounce of cloves, finely 

5 "EN Ge ft eaten; ſqueeze 1 in the juice N 
pod in half 4 pint. of ſack, 
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bs Seri oranges, 
itt 
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| Whom. > 
ir in half a pound of butter; ſqueeze in the lice of 
| . "ſmall any 125 1 8 the outer oy end © it ts 5 


8 7 7 > 
* 4 3 TO * 0 


"MAKE: 2 e FOR your fart + this: Take 15. fs 
ran of veal ſuet, chop it ſmal], and then pound it in 


a a marble mortar; ſeaſon it- with ſome pepper and ſalt, # 
- a ſmall nutmeg, grated, , a-little lemon- peel, ſhred fine, 


"gate very fine, and the yolks of three eg 


28 „ 22 


"6 FSG 3 ak the pies, 171 2 thin puff aſs over 


fome try such then put in a thin” layer of . 
minced cheat; upon that lay ſome citron- peel, candied, © 
and cut-very thin} over that another layer of minced 


meat, then ſome. candied orange- peel, cut very thin, 


and over this ſome more meat; then ſqueeze in tblje 
of half a Seville orange, add two large ſpoonfuls of _. 
red Oy —_— van da e ee h > 
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- RED )-fine nm ſuet, NEL" hard twelve eggs, 
well with the ſuet, and duſt over it ſome beaten: cinna- 


mon, pepper and ſalt. Mix together a quarter f a2 
Pint of cream, a glaſs of fack, and two ipoonfuls f 
roſe water; then ſtir into it a pound of currants, waſhed 
and picked, and mix the eggs and ſuet with this. Co- 

3 roy eogrA rich puff paſte, pour in the ingre- 

N on the cover, and ſend it to be bak zd. 


comes home, take off the uppeg oruſt, and 
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1 out the yolks, and chop them mall; mix theſe 


nad a few-ſweet herbs; add the crumb of a Th loaf, 


mix.thele 
well, then diyide it, and roll half of it de bel. Co- 
ver 7a diſh with ſome puff paſte, and lay orer it the re- 
mainder of the force - meat; take two veal - fweethreade, 


F Le N : nee of them into four ſlices, and lay them in - aa 


003 Iplic-4wo pair of lambs-ſtones, and put 

the ſweetbreads ; then put in ſome of the — 
"ar balls, and lay over theſe twelve IONS 
1 eee an ounce We — 
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me freſh deen cut a pieces 4 few af ba- 
e . anc 


1 Fer rg two eee eee ieee for 
FF over all a; little pepper and ſalt, pour in ſome. wege 
of babys put on the cover, and ſend i it to the O, ee. 


; . Sa. : 5 555 7 . N 1 cod 
op ” © PUT round the ſides of a ſmall diſh ſome thin pull 
paſte, and cover the bottom with ſugar. Take ſome 


3 red n and cherries, pick them very clean from . 
F _. the talks, mix them together, and put half of dem 
„ into the diſh; ſtrew over them ſome ſugar, and then . 
put in the reſt of the fruit; over them ſome more-ſugar, 
then lay on the lid, and let it be baked in a flack oven. 1 
VN. B. When yau make a currant tart, put in a fem 
3 kaſberties, and they wilk give it a fine flavour. e 4 
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 PARE y r fl ples, and cut them i int > lices mak - 
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good puff paſte, and lay an edge of it -z0und a 3 


BZ diſh; put fome of the apples at the. bottom, ſtrew. 7 5 1 


ſame ſugar,. a little lemon-pee], all 
. cloves,.: and. ' ſorye cinnamon, beat very fine; seteg 
: 2 heſe with the reſt of the apples, and, if on FEOget +. : 
| - them, put in a couple of quinces, pared, 
HF - - flices; ſprinkle in ſome more cinnamon and f | ar, 
ſqueeze in the juice of half a lemon, and pour ia a cup” 

of cold water, or, if you are defirous of .haying, 1 
apples look red, pour in a glaſs of red wine; pit: on the 

_N- . top cruſt, and ſend it to be baked. When it comes. 
home, if it is to be Ap muſt do it in this 
manner: ; Beat up the yolks of a couple of eggs with ha 
2 pint of cream, grate in_a little nutmeg, and flir- 
|| © ſome ſugar; take off the top cruſt, and cut it in ſn 
| / {hree-corner pieces; ſtich 1 
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* av HEN Pets 55 8 on them. late 8 
# 12 1 put them into a ſaucepan with a piece of lemon- peel, 
f end pour in water ur- to cover then s 3 ** _ 


4 js Orange 7 Tart. 5 GH 


3 7 A² E two . and as many China oranges; 
| 3 | 1 them into a ſaucepan with four quarts c of water, . 
boil them till they are tender. If tbere is more than a 
pint of water left in the ſaucepan, pour it out, and add 
to the pint you leave in, a pound of loaf ſugar; let it 
"boil bp, and then take-out the oranges and lemons; 3 
3 them, and 4. Bl "eng in dich firſt code. with 
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F RT it into a matble-moitar with the white of an * 
if that has been well beat up; add to theſe two. ſpoon 


ul * 


1 comes very i thicks When you lay it on your tarts, de 
_ it with s a imal} ads 1 and, 1 let them into a oool 
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4 5 N - lump aan beacon and 
| Snathoriode of two lemons ;-p4 


fupar 3 y beat it well 


| 2 ſome . writing-paper a little ſugar,” 42 75 
drop on the puffs, ſet them in à cb oven, and wenn 
: -they are cold, take em off N a = 


_ _ -::SCRAPE an: of ch eolate, and mix 
1 half a pound of double - refined ſugar, well 


: | ſiſted; then whip. up” the white of an egg 10 a frotb, 
1 ang! wet it with this froth till it becomes a ſt 
ake the puffs into what form you lik 3 
uße n paper, 4 and dake them i in a ve %. Obe 
590 5 GET half a pound of apricot - kernels, or 

cannot be bad, take the ſame quantity of e en, 

| blanch them, and beat them very fine with 3 little 

. - orange-flour water 3 mix them with the whites of three 
| eggs, well beaten, and put to them two pounds” of 
_- Jomp Dd 0 4 0 N 2 0 ech; N. e it up int 
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TAKE 8 of fine beef Go 
3 Beat up two eggs 
pour them into a pint of milk, and put the ſuet into a 
pan with ſome. flour; grate in à litile ginger, pour in 
the milk and 18. by a: —— beat it alf wel! 
Dene, and if you find it to thin, duſt in ſome more 
flour. Let” your 6 ry clean and quite * 
dty, flour it oy thick, and pour in th mixture g 1 N 
as cloſe as N put it into the pot with the | 
boiling, and Hauke two hours doing. - e 
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BEAT up very 2 the yolks of fix eggs ond — | 
55 the whites; add to them a quart of wile, a lietle ſalt, 
and ſome grated nutmeg; then put to it, by degrees, 
fig large ſpaonfuls of flour, pour this into-a ba 7 l 
car tie it cloſe, and boil it half an hour. When it 
is taken "gs ow mn I over it, agd ſend 1. to 
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Bolt; a quart of mil with bit af cinnamen a and le- 
e el in it; cut as much ſtale. crumb.of bread into |}. 
hin Acts: a you think the, milk will ſoak; quite 
thro ch, pour .the, milk boiling hot upon it, cover it 
"ups at let it Rand to cool... Beat up three, eggs ach = 
Meile falt, add fone grated nutme 
Ns of mountain, or -one of 


N 


3 "mix this N 


with the bread and milk. Take a baſon, 1a large enou b | a 
to hold it, butter it well, and then flour it very. thieks. - . 
> the pudding into jt, tie a cloth over the. top; oY Be 


__ very ſmall; mix it 


. cold 1 ye o to. 
half as: jogþ thigh 
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1 lemon-p peel ; clo £ the 
and bot it three hays... 
SAY, BELA eee 
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fir i 25 527 on ihe ciult again, an 
It is the common practice to make 

ter, but fine ſuet i is far preferable, yy it n s 

much richer and diger. Es 


7 * 


leaf te o hours ; F then add to Tt a | quarte dung of -. -* 
Hloned raif Spout of en ane unite! four! « 


and Half a 4 of good bunter. If 


PK it, marrow on the top i is 


* TAKE ede large pi opins, ecddle them A the - 
- this very ſlowly, that they do not crack, and when they 
are ſoft; peel and core them, and pulp them througg - 
 _ Cullenderz/addto'thentthree ſpoonfuls of orange. flower + io 
. Water ten ezge, well beat and ſtrained, half a pound 
1 | oy J butter, 'melted;-make it very ſweet, at: _ 
a candied orange; lemon, or eitron- peel. Put a 


ſmeet of puff. paſte into 4 diſh. pour in-your- pudding . 


* | and with it 2 


8 ee Rick of cinnamon; ; 


and bake it it with care. It is done in halfen mo” TS 
c . 8 825 N Fre * 1 8 . 95 : - 
a * 7 * " — % * H gr — £ L : —— - " 
TI Tino 9 ſoncops 12 quarter of a pound of rice, 
4 * 55 . ; . 
718 of lemon=peel, ana 
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it over a-clear'fire, 7 55 V7 


5 IL 'of it all the me, thät the rice ma Hot 8 
duürn to the f the ſaucepan. When the fee N 
ſoft, flir in A quarter. of a pound of good butter, and 46 

DF much fagar as will Tweeten it; grate in halfa nutmeg. . 


mix all Well together, and when it is cold, put in four 
«or f Toſe-water, and the yolks" of Ax 
Rr 'the whites of four of them; pour it | 
firſt"; overed with'a thin pu et. 
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3 2 TAKE 2 Nair i new- milk, and a quarter of a GS 
1 butter; put them boch into a ſaucepan, ſet it on the 
12 and keep ſtixring of it till the Aae is all meltied; 
then add to it 12 ſu Sent quantity of grated bread, to. 
make it of a proper thickneſs, a ſmall nutmeg grated,; 
4 two ſoconfats? f roſe-water, four eggs, beat up Sick a. 
| _ kttle falt, 2 foes enough to.ſweeten it. A few cur. 
| Jean, and put in, make it very goods, — 
#ther, butter ane and | pour inthe ad> © 


- FIRES" 
. 0 7 ON 


- 
— > . Ty 
: 0 1 


* pe ORIG Act ˖ ˖ r en RA 6 Ie 8 A. 
* 


| bear them o a paſt wich ome e 3 


water, and add ſour grated ibiteuite, half a a pound of "I 


© | 5 7 1 four large ſpoonfuls of ſack, the yolks of eight © 5 5 


e855 and four of the whites, well beaten ; a quatt of _ 
cream, and a ſufficient quantity of ſugar to ſweeten it--. © © 
Put a puff paſte at the bottom of a diſh, and garniſh the 8 | 


- 's ; ious with ſome 3 pour in the pudding, and let it | bs - : 45 I 
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cr N 


| e eee ſome rich poff paſte; g. 
3 a penny loaf that is a day old, and cut it dee hn bei 5 
|; "theſe-into'theviſh, | Pick aud 


i. ow: ſome. 


"4 wah ſome curtants, and ſtrew ſome of them in; en 


* 


uu in another layer of bread and butter) over ! 
ew ſome more currants, - ne thus fil! up the: 
1 | go. Beat up four e 


and mix them 8 pink of 8 ; add to it a tts 
5 falt. ſome grated nutmeg, as much fugar as Wi! 
weeten it, and one ſpoonful of roſe- water, and. the 
fame quantity of orange · ſſower water 3 Air. theſe 


ON * pour it into s thy diſh with the bread and bur ter.. 
| If an hour vill bake it 
| 3 TAKE the curd a gallon of ne „ draincd”--. 
from the whey, put it into a marble mortar with half : 
pound of butter, and beat them well. Break fix e, 
take all the yolks and half the whites, beat tnem vP>- 
: I and ſtrain them to the curd 3-add: half a. pint ER. 2 
8 and the crumb” "of 2_balfpenny roll, grated very fine 3, 4 
1 „ and ſweeten it to your palate- "i 


typans, 2 90 them 3. ſet them Into as 7 3 3 
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4 Into a nal diſh, pour over them ſome deer wel 
very thick, with a glaſs of good mountain, and * 


2 | in it; cut e til . 3 


in em. E Fomn de os 
| viled Rive Pudding. | 


pick: a aer of: 2 pound of rice very 1 0 
Has balf a pound of raiſins ; put them both in a cloth, 
and tie it ſo as to gise the rice room to ſwell; boil it ed 
hours, and when it is enough, take it up, pour over it 
| ſome melted butter, N on ſome W and Jy 
nutmeg. Y 8 | Tee Af 


C 5 Milet Pudding. 


a * NEAT very fine balf a pound of loaf ſugar, kad gfe + 

it mix with-it half a pound of millet, and add to it „ 
darts el milk, half a pound of freſh butter, broke to | | 
pieces, and 2 \ Whole nutmeg, grated, . Butter your — 

it the pudding well, and panting . it be baked * 

Seer, 48. a LO_ ee ; 
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| - MAKE all 2 dough: N Age ns * — . 
. a: lied ſalt. W you have kneaded.it well, cover it 
with a cloth, and ſet it before the fire wi. Let the 
. be very large that yu boil. them in, fill it full of 
 — _ warer, audiſet it over the fire ; when itboils, make the 
done into litile courd ©:1's, flat them with your hand, "> 
Ana put them into the pas; eight or ten minutes will | 
- Þ:i} them. Obſerve to keep We ont the bottom of 
the pot, and take zare that the met hails all the time; 1 
take them up a8 ſoon as they are done, ws cy ot in a 
ous and ſervecthem wpwerth mee butter. =D 
200 table ſome. er he — _ lor 
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— E0 TAKE a pint of milk and : a pint of cream, Soi” 4 2 5 
pint of juice of ſpinage which.muſt be well dried alter 4 
- .. waſhing, before you p it ;MKrain it, and pour it in; 1 3 
bent fiſteen egg Wich u litile falt;leave out eight whates, _ - * 
üttain chem into the other things, and put in near a 4 
„ pint of 2 bread or. biſcuit ; grate in a whole renting 1 
| as:much ſugar as will make it ver Aweet; - 
1 let it over che fte, and keep ſtirring of it till it be 3 
Pretty thick ; then Pour wiegen d woll buttered, A „ 1 
| 32 ſet it into a cool oven. AO * mw will bake it. 
| -- STONE apoun of fine large rae: faced all 
| . pound of beef ſuet, mix theſe together, and add to tem 1 
foor ſpoonfuls of flout, a ge . NULMEEs 3 = 4 
pound of moiſt ſugar, and four Po 
_tleſalt; ſtir and beat "all Well for ms, e 2 Let your 2 
| ag be quite dry, and flour it well; pour inthe - . 4 A 
gz and tie it very elaſe; put it into the pot with. 4s 
the water boiling, and keep a good fire under it; you | 
a _ boil it full four hours. Send it to table n 2 3 
13 melted butter, a and a little mountain in it. 
= WASH very elean half a pound of ſago in lone het 4 


1 - water, pour away that, and add ſome more; do thi . 1 
| - Yieee or four times, then put it into a ſaucepan with s 
13 _ quart of new-milk, and a flick of cinnamon; ſet 1 
- _-.over che fire, and keep ſtirring of it till it becomes ... 
. inks take out the cinnamon; Rir in half a pound of 
8 | banter, and pour it all into a diſh. Take the yolks' af -* ; 7 
nige eggs, and fout of the whites ; beat them ug WI 
pour ſpoonſuls of mountain, and a little grated nutey 7” 1 
long with the ſago, and put in a qu e 5 1 


— 


9 TEST 
3 „ os 
TL 
l 1 
* > * 
o 
- * * 
* a - 
— 
9 < P 
- * 2 
Fn \ * 


1 is add fogar enough to ſweeten a and. a RY of 1 
water; ſtir it all well together, pour it into à diſh, co- 
* vered with ſome baff pres dure 12505 it be 5 baked. 
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* 09 e 2 n iet of e — 5 "I 
| Fickof cinhamon ; ſet it over the fire; and . when the 
milk has boiled, ſtrain it off. Break eight eggs, take 
all the yolks, and four. of the whites, beat them up 
wih a little ſalt, and then put in a glaſsof mountain; 
add this tothe milk, into which puta ſpoonful of flour, 
the crumb of a-halfpenny'roil, two large ſpoonſuls of 
; Z ; roſe-water, and Ng 6 enough to ſweeten it; beat it 
well, flour your pudding-bag, and pour it in; tie it 
AF "Joſe, and bolt an hour. When it is enough, take it 
2 3 x "ts and pour wer it ſome 9 butter with a little: 
| white wiae, Se: a N it. „ 1 7 IE Pos > . 5 
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TONES | {Lemon Pudding. 95 5 5 


Z ALAN ci quarter of a pound of almonds, put 
3 ; Hae: into a marble mortar with a littlè orange-flower 
water, and beat them very ung thas pe . bal . 
Pound of butter, three quarters of a pound of; ſugar, 
and the rinds of two lemons, grated. - When you have 
| beat all theſe very fine, ſqueeze in the juice of one le - 
mon, and put in the yolks of twelve eggs, beat very 
2. mix all theſe extremely well, put a puff paſte 
over-a diſh, pour in the pudding, ſet it into a cook 
| ovens and bake it three Sen, ow hour. r 
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3 8 TAKE thre 


10. | good. Seville. oranges, cut | chem. LY I 
- ns and ſqueeze the j ice anto 2 clean pan; boil the _ 
$5, e. in water, and ſhift it nen, then pick out 
- the pulp and Cn bon the peels very fine in a marble. 
Mortar with ſome orange: Homer water; add. to it best 
N el butter, and a fulkcient *of 


b . 
K . - 
: . 
** * * 7 tet 
- WIS 
b «4 
I - 


_ make it ſweet; beat theſe ingredients well decke e 


and then pour in the yolks of nine eggs, with five of 
1 _ the whites; mix theſe with the reſt; put ſome pu = BY 
1 paſte at "the bottom df a difh, and garniſh the edge with. A 
„ ſome 3. pour in the e let it be careful!) * 15 4 
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5 cur. 4 penny kreßen roll It imo dice and pour over 
- "It a quart of cream, made boiling hot. Blanch half a- 2 
pound of almonds, beat them well with two ſpoonſuls. 
bol roſe waer, and add to it the yolkx of ſix eggs, four: 
- ſpoonfuls of rich ſweet mountain, a pound of beef mar- 
row, fliced, half a pound of currants, waſhed verye 
I | | _ clean, and Er ounces. of. candied. emon. and n 4 
5 liced. Mix theſe well with the bread and cream 


„ hut it into a diſh rubbed. with. 
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x togeth Bovr-ab whine 
1 cream ; add to it fix eggs, well beaten, à little Keg, *. 
à ſmall nutmeg, grated, and ſogar enough to. ſweetehs _ 
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| it. Butter and -flour à baſon Well, pour the pudding 5 3 | 
yp _ Into. 5 cloth over i its. and boil it OY I 9 
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e MAKE ſome good puff paſte, roll · itꝰ veryt 5 : 1 
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cover à diſh with it. Take of orange · peel, lemon 


” 
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ttdia, and lay them into the diſ. Beat up the 115 Bof, 8 | 
eight egge, and to whites 5. mix: theſe: wit ba 1 


„ - nk and citron-pe#l,, each an dunce; ſlice them very: |) 


fo 55 er ui 
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1 : pound of fine loaf ſugar, wiered 2 
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ame quantity of trer, 'melted ; beat all wp wellito 
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* 5 and 4780 0 70 oy the- diſh over the ſyeete⸗ 
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NB ter very thick, and put into it à little White wine ay 
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8 $CALD fix quinces very. Gant Swe W's vp, 
125 1 them cool, pare them, and ferape off as much of th 


ſoſt and fine part as will be ſufficient for the puddi ing; 


add to this a little beaten ginger and cinnamon. Take 


the yolks of four eggs, beat them up, and mix them 


| with a pint of rich cream; pour this on the quinces, ö oy | 


ir them well together, any ſweeten it to our palate. 


Cover a diſh with 358 Pu e e 1 e, 
Th 1 „ 


1 A Yotkſtire Padding,” 


Mx e „ well besten, with aquart 10 W 
pot in as much flour as will make the batter rather ſtif= 5 


let than is fit for pancakes „ grate in ſome ginger, and 
put in a little ſalt. When you have laid your meat 


down to roaſt, put ãnto a ſte w pan A. Intle bit of butter, 


and when it is meked; pour in the batter; let it remain 
aa few minutes on the fite, then turn a plate - bottom . 
__ wards in the middle of the drippingpan under the medt, 
- and-ſet the ſtempan, with the pudding in it, on the 
| 9 Let it ſtand in this manner till the meat is 
enough, and take care that the fire is kept clear at the 
dattom. When you are ready to ſend it up, drain off 
ell the fat, ſet the ſtewpan on the fire again to dry it 
en. then looſen it, and ip iti into 4. Sead 5 
eee e. . 8 
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" alf.of boiling * cover it up with a plate, and l 
e wit it 18 ſoaked up all the milk 3 then tie it up in 
3 and boil it a quarter of an hour; melt ſome but- 


koſe-water. When you take up the pudding, put it in a 
. is . over 10 lone N ws as on kN . 
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BEAT up «far egg: very Ran 17 mix (b dh 

ar a'pint tf milk; waſh very clean a pound ef cur- 4 4 
| rants, id ſhred fmall-a pound of ſuet ; put theſe to 
the eggs and milk, fiir them together, add flour nd? a 

to make it into a thick batter, then put in ſome ſalt, and 

_ grate in_a little ginger. When you have beat theſe 

i well, add half a pint of more milk, and as much flour as 
* © make. the whole into a fine light paſte; then make 
ii, igdo little balls, and flat them on the top. When the 
| 2 boils, put them in the pot, fiir them Frequently... 1 4 
to prevent W Rs ſticking to the bottom, and. mind that 2 


the water boils Jay faſt. 2 hey will by "_ bale 
5 7 8 ; 155 WS "of cura Foot Pudding, / + A 


* 


Gbr 4 . of calf's feet, pick off the 806 n 
"part, and ſhred it yery ſmall; Gf with it half a pound) 
of ſuet, chopped fine, the crumb. of à roll, grated, a. 
quarter of a pound of currants, waſhed very clean, eme 

5 beel marrow, and a little ſugar. Mix theſe well tog 4 
ther, and then add eight eggs, beat fine, and a pine (ef 85 3 
cream ; ftir theſe. together, put it into a bag, tie-jt _ 3 
cloſe, and boil it two hours. Send it to table with Pe 
melted butter in a ſauceboat,. _ with a Little: Nn * . 5 1 
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PUT ini LID GR al 3 glied % 

= „ very clean, and two quarts of hog's blood; 
1 pour over theſe three · pints of bolling milk, cer them 
up, and let it ſtand thus five or fix hours ; then min it 
8 ang put in a quatter of an oumee of pepper, and 
the ſame quantity of cloves and mace, all bruiſed very . 
"ons add a large quantity of leeks, ne . 
Cons nd fennel, ſhred 32 ſwall. bee rern nr, 5 
EY 1 2 of. Oy ien 
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is to the reſt; and mix it all well together with your” 
Hands; ſcrape and waſli the guts very clean, tie ne 
end of: them, fill them three parts full, make them what 
_- path you like, and*then tie the other. end; prick them | 
„iin A pig, and put them into a ſaucepan: of boilingg 
3 Ke gern boil very gentiy an hour, then take 
* them on clean ſtraw to drain. 1 
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en 2 apt 5 To nale Ft „ * Þ 

E 8 r 0: ritters...- EET ET aa... 1 
AT ap four new-laid | E 
5 A. up  new-la eggs wit L 4 pin 0 4 
4 — - * 2 | 8 5 

EE: cream, add Lenni of brandy, and ſome grated nut- 5 

1 5 * 


meg and ginger. When you have mixed theſe well to- 
bo ther, fitr in ſome Hour, . and. make it into a thick bat 
er; beat it for ſome time, pare your apples, and flice + 
them thin, Set on a fryingpan with a bit of Butter in, 1 
dip ycur pieces of apples in the batter, and when the: |. 
but er Ae uy Wen in ; 8 T's of 2 light-brown- W 
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TAKE ** olks TRL "A a1 balf the ON 5> 3 
hen theſe up 5 80 £ he wich A lixtle: falt, mix them with n 
2 chert of mill, ang; by degrees, Ait in flour enough to 
* 77 make it of a. proper thickneſs ; 3. grate in ſome ginger,, - 
1 3 in 4 glaſs. of brandy „ the Jonger you beat it. 
= whe n Will be. 'Pat into a ſtyingpan a ſmall bit . 
Boner s when it is melted, pour'in a ladleful of the ba- 
ter, and move the pan round, that the batter may ſpread · 

all oer it ; ſhake the pan, and when one fide is done. 


if you can, toſs it, which is mach betten. 5 
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the weight of the nutmeg in c oves- : 


LES moſt weight of all the f 
1 per! beat ne, and let your heap of falt be 
1 again as the ice end pe per; ſhred a large 


© _ - freſh ſage and a Heile 
3 3 2 white bread, 
- well toget 


me, very fine ; grate 
nd take two yolks | 
All your {Kin 


; b . 1 ! 
1 mix with it twice the cette beef fuer : 


It . fine. Open a peck of 
ia clech end chop them im 
'| -- pork and ſuet, ſeaſon it 

c : utmeg, and. cloves an mace; beaten fine; Put this 
| down eloſe in an earthen pot, and i it wilt: keep good 4 _ 
1 fortnig t or three weeks. When yon uſe any of it, add 2 

tos it 28 much egg as Will make it roll ſmooth, then 
| make it up into {mall cakes with a little Any. 
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over wich falt- etre 3 let it lie one night, ö 

1 . out, and ſalt it very welk wich; nite and y- falt, 

13 into a pot juſt fit for it, cover it with water, and 

1 be” lie four days; then wipe it well with a cloth 
1 with pepper, finely beaten; put it down e 

bor withovt any liquor, cover the pot cloſe w 


let it bake, with 


| . LA T; ad 1 3 
| the ins and eg, and ext i in one wort vip 
fine; ; then Gafon it ich nutmeg, cloves andl 

n, to your taſte, and pour in: ehich 
you may Work up with it like a paſte, Pas it eloſe 
2 and even in wee 2⁰¹ cover it N * 


op, Veniſon. 


r Ae I 
b put it into a broad pan, and lay over it ſome 
ittle bits of butter; tie over the top of it ſome ſtrong 
Anu per, ſend it to the oven, and order them to bake it 
ite tender. When it comes home; take it out, drain 
it, and lay it in a diſh to cool; then take off all the 
In put the fleſh into a marble. mortar, and beat it till 
it becomes a paſte: ſeaſon it to your palate with pe 
fllt, grated nutmeg, beaten cloves and mace. T bs- 
3 IS = which the meat was baked in will, by This time, 
"IS uite cold ; take as much of it as you think will 
8 the meat, and mix them well together; put it 
- ar "_ in ee Pots _= ou! clarified b are 
4 55 0 get Ness Tongues... 555 
ES, - PICKLE them red, as you do to dry, as #1 
ou think them ſalt enough to dry, bail them very ten- 
der; take them up, and peel them, 1 rub them with 
pepper, cloves and mace, all over ; 3. then turn them 
1 ; [round into a pot to bake, and lay then fin ſingle pots on 
1 their. fide. You muſt cut off the root ay well as the 
E ſkin, and cover them with butter; bake them with 
brown, bread, When they come out of the oven, pour 
out the gravy, and let the ſame butter ſerve; when : 
wah 1 FF here aac FT: more 6 ' | 


os 4» 2 
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TAKE . 75 N 550 like, let . 
1 large, and quite freſh; cut off their legs, dam 
hem . vi 8 very N 1 888 * 
p42 | Wi 2 2 8 825 
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uy wh alt ak pepper, 1 "Jo: ; loſe i in a pn 5 . 
And lay over them as much butter as you e will co. 
ver them when it is melted ; bake them quite tender, 2 
then take them Atze in them very dry, fraſon them 5 
| well with beaten mace in cloves, and i a little worre 4 
1 Bo and ſalt; put them down cloſe in a clean pot. iN 
When the beter cold, take it elf the gravy, put it 3 
into a ſaucepan, and melt it, and pour it over the Birds, 1 2 1 
If the butter does not lie at leaſt two inches thick you __ 4 
5 muſt melt mure, and pour it on. i | 
N. B. Fowls are to be potted" in the fame n erz 
1 bs by 70 — Sbuſe! ras 1 Jo my woo „ 1 
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STIL No ag a. Brealk of V utton. 2336 i T A 25 4 
TAKE a large breaft of mutton, bone it, aud K 6-1 
out all the geile; 3 rub it all-over with@he yolk 6f 8 
egg, ſeaſon it with pepper, ſalt, and nutmeg; 
. and ſweet : marjoram, all Jhred ſmall; add 3 | 
mallot, if you love it. Waſh and-cut.an anch Win bits, 
tte w all this over the meat, Toll it up hard, tie it with 
A tape, and put it into (boiling water; when i it is —— 1 
take it out, and cut it in round flices, not too thin; 
pour pver it a ſauce made with a little ſtrong. broth, 
7 boiled up with an onion and an anchoyy; ſtrain it, 175 65 
in a ſew ſhred Capers, 300 thicken it with YL. Teh * 
e 3 . „ e 4 "= 
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7 % _ 4 Q | t 
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N TAKE a ter pf fank of beef, cut it 1 
e the. inner ſkin; make a brine of water and 2 3 
alt ſtrong enough t0 bear an egg, to the breadth;ofa - {| 
 Kaprace, Jet. the beef lie in it one week, then rub it al! 
over with {alt-petre, and let it lie three days longer z; 

then take one aunce of white pepper, one ws 7 | 

| the avelght of it in * and * eee ra | 9 
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- . eſoves; bea TY al ety, and few yo: the beer; 
* 5 ten roll it up hard, bipd it with a tape, it up in 

B - =floth, and put it in long earthen pan fill it up wit 

half claret and half water, er ik cloſe with a coarſe. 
_ paſte, and bake it twelve hours in 4 very oat oven 5. | 
Then, take off the tape, and roll the Tlot Very hard 
About it again; tie it up, and hang it up to ls and 
5 Soc. If you like herbs, thyme, ſweet-marjoram, and 
- parſley, fliced; are the proper ſort ; but it does not roll 
Lebe wah. as mm It cannot tbe baked too tender. 
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® Y 8 "a ſweet herbs, parſley, and ſage, ſhred fine; ſeaſon 
ö I LEES Cloth, tie it at both ends, and boil it tender. When 
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— 3 577 2 mace, gf Be 2040 ſalt & mix Lend it ſome 
"Si ſage, and fweet-berbs, ſhed very fine ; firew 

all over the veal,. then Toll ivyery tight, and bind 
it with narrow tape; boil it very tender in half white: 


1 GET» ; the Pig | about 2 month or fi weeks ard;.. - 
4 3 . ald it very clean, 7 itz cut it in half, and ſeaſon it 
von DRE falt, mace ate nutmeg ;: frew: over it 
18 * ſome thyme, winter- ſavory, and ſweet marjoram,. fred 
| - ine; roll. it ap into font collats, and boil them pehily 
All they ate very dender j then put Jags. into a 


2 * * 


"GET 8: + breaſt of * 3 1 r der 
it well with pepper and ſalt, pic, Th hard collar in a- 


id is cold, tas off the cloth, put the collar into a pan, 
. fome of the 3 ahne | 


- wine and half water, ſeaſoned with ſalt and ſpices... 


A * hen it is cold, take off the 20% * keep it in the. 
| 1955 1 | Tomas FI 7 | 805 


4 1 .- add to Ty were Volle in half 2 e , 
| 332 3 | 5 P 4 wine 8 
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© belly 2 


can Hat the bl 


"ow you boil them. id: watt 2 
a little good N and the: 

be a great deal mo wi 
muſt 


il pie 
or a piece df 'gi 


b, becauſe r, 
put into ft the li- 


W 
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of "Fe 1 — 


- your meat, and Jer it lie in this manner oned 


k of common falt, 9.4 
ck of bay-ſalt 3. 
ie twen 


| this well into the pork, and let it 
ty-four hours, by which time -the blood Sill. 
© haye all Tur mots, then. put it-into: a tubas eloſe 
it ean be laid, and pour 


* * 


| it an ee Ned 
* till it is cold, and OI on the . 


Wen Bo. 4 8 f of "45 þ 122 N 
. | 4 8 \ hat Sv : 


3 N 5 Js pick Neats Tongue, 8 
2 eee end cub them . y; wen 
£2 | lay chem At in a long pan, and falt them well wih ä 
F- Commer Walt. Let them lie two days, then on ever 
_ tongueaub am ounce of ſalt-petre, Seatifine, und ines 
: with r fee ſugar 3 let chem remain thus too or 
. | Aker , 0 them often; and it freſu ſalt when. 
= wanted. Theſe need nover be dried, but boiled out of Ri 
| - they keys ee en for them, , 
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15 3 Ito Ne ; | POET: S mY: 1. 
„ NE Shams; ad . them: RY Tale, . 


cloves and mace, _ fine z Jew: thew up at the back, 
and tie them cloſe at - both ends; boil them in tw-o 
2 = water, à pint of white wine, and the. ſame. 
3 antity. of white wine - vinegar z put into it a [mall 
h of ſweet herbs, and a bit of lemon-peel. > When 
the pigeons are enough, take them quit ef the pickle, 
? + and'ſet them to caol ; boil the pickle ſome time 3 
|. andſcumit very clean; 3 put the pigeons down cloſe in 
tte pot they ere to be kept in, and when the pickle i is. 
. . quite cold, pour it over them. _ 
4 N. B Sparrows and Els may be pickled jn'the fume 
” manner. * 2 
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1 2 wm rhe . 5 55 | | ; 7 8 S 5 5 
il 72M 1 275 make Bacon, > ir Gt $1. 
* Cur Fat the ae e een a 00 of POT lay 
=> 1 dreſſer, and let it lie for the blood to run away * : 
1 | Gen dit ehorovghly en dh öder wich ebiwon Foley — | + 


"ind, ten lay it, wieh N e 00 + boy: - | 
pan that eee + "Bale ie with thepickts 4 
"_ 3 for a: ſortnigha, then hang it up in 2 chimdey b 


7 it in a dry. pl 
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re ö of — rae ee 5 * 85280 of 


downwards; baſte it en ie RK 4 9 Greg 
_ +xrolhit .in-ſawduit, and h 
: 75 {foutnight ; thefr boil it, 
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: common ſ A 


En 1 „ „ 


5 PTY leet it ne 4 W " foe 4 of a peta * 
falt-petre, 0 Toy of bay- well wi a quarter of a peck of 


mix theſe we with two 2 of > gh 


Waile and when it is well dried keep 
ace. The beſt way of Hrefening it, u W 
put a nail die the: cicling, and hang the ham upon it, 
by which means the air wil * een to it feel 
PG: 3" Beth n Fe 


* 6 * - o 
* : VVV 1 
* & 9 *.— * * 
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-evT mY Frey from the. Mes of a Gus fie 
wht beat an ounce of ſalt-petre, mix it with a pound of 
common ſalt, and a pound of moiſt ſugar; rub bis well 
into the ham, lay it in a large * ans and if any of the 1 4 
mixture remains, firew it in, is will melt into a - 
fine pickle, turn the ham in it every day, and baſte it 
well with. ſome of it. Let it lie thus a month, and then - 
hang it up in a chimney- corner, here it may r 3 
ſmoaked, and where there comes but little best. When 3 
it is thoroughly dried, it is fit for uſe; but if you intend 1 
0 keep it a long time, it is beſt to hang it op in ſome . 
2 place a month befere it is dreſſed, which will mars 
- the fleſh very tender. If it ſhould grow mouldy in the 


hanging, it is ſo mh due beer, 0 vibe. it ent 5 
n N95 and en. e | * 


common ſalt, and a pound of .coarſe ſugar; rab'your 2 
bam well with it, and lay it in à pan with the 58 1993 
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| TAKE the bene if whe far black beg, 
4 hide. 


A two days, then beat it very well, on the 

with tollingpin, and rub an ounee of ſalt-petre, fin 

| beaten in every place ; let it lie in this manner a; day 
and a night, then take an ounce of beaten ſalt-prunel 

to large handfuls of common falt, one handful of bay 
_ falt, and a pound of coarſe ſugar; mix all theſe together 

it into a fewpan, ſet it over the fire, make it very, 

4 5 but take care not to melt it; while it is bot, rub 

it all over the ham very well with two large handfuls 

more of ſalt, jet it lie thus till it melts to brine, then 
turn it twice a day, and baſte it with the: brine, -which it 

muſt peak in eg RON * . 5 Wes Ii wh 
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"T AE pounds of buttock of beef E. — 
b it all over with fix ounces of coarſe ſugar, and let it 
lie two days; then wipe it a little. Take fix ounces of 
_ dalt-petre, beaten, a pint of petre-ſalt, and a pint of 
white ſalt ; rub it well in, and let it lie chree "weeks, 
- xubbing and turning it every day; then ſew it up in a 
cloth, det haog itinyour. chimpey to dry; turn it upſide | 
don every day, that the brine do notſetile, See it 
e ha is . e 
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= TAKE « A nb piece of bars 11 it 27 

5 2p n it will -keep;good 3 chen dtake it down, waſh 

| 3 and water. Take ſix · penn 

of ſalt · petre, and two pounds of · bay-ſalt 3 uy R_—_ | 

[ % it with pte ee 

WW Ffuls of ſugar, and rub the beef well all js - 

= wh . over it as meh common ſalt as yon think 

. I! ſalt it ſuficiently. Let it lie cloſe till thè ſalt is all 75 
rel which. 1 wil — * 


lads wank of the fire, but not too much. It may 
Hang here ten or twelve days; then boil it very 3 80 
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| dein in 1 pickle 3 FE and FER * 


other day; then hang it where it may have 2 


with a wiſp of hay in the water. It will keep 
es 9 1 I 277 RY, FR ws oy 
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II is nekeſlaf „in nr to preſerve: ' ir pickles 7 
& to pay a due regard to theſe directions: B = 
cep your Pickles. in ftone jars, and be careful to ſet 
them in dry cloſet, otherwiſe the vinegar. will loſe” 0 
all its acidity: never put your ſhands into the jars; my 2:26 
make uſeof x wooden ſpoon that kas a long handle to 4 


Tx 
3 


7 , 


and holes in the bowl; put ober the mouth of 'the j „ 


1 


a bladder, and tte over that a piece of leather, by. which I " 
means the air will be kept out; remember to tie * cp 47; ll 
_ Gown 128282 after taking out Og — 
55 10 viell, French Beans. 1 PE . ff 
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LET your beans be. very young, wipe them - i 
cut off Ty ſtalks, and 8 put them intoa ' i 
- clean dry jar, and make the pickle. as follows: Take 
as much vinegar as you think *you' ſhall have. occafion 
for, and to TD gallon put a nutmeg; cut into quar- = = 
tete, two large races of ginger cut, à quarter of an 0 
ounce of mace, and the ſame quantity of cloves: and _ 7 
Whole pepper; boil theſe up t6gether,- and pour them. | 
' boiling hat upon the beans ; cover them up, and let BA. : 
it Band two > a 85 then pour the pickle off into a cen 
ſauce- pan, Sar it up, and pour it over the beans; in 
tuo days afterwards do this again; let them ftand thus _ 2 
three days, then put the vinegar, beans, and ſpice all — 
into a bell-metal ſkillet, ſet it over a clear fire, 1 15 7 
them juſt bail up; take them off, and put them 5 5 2 
3 by: A Plate oxer the top. let 5 and ell 3 
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"To make o Weſty| „ go 


akk de bind · quarter of a fine fat bisek ho; 9 
Hap two days, then beat it very well. on the fleſhy fide 
with a rollingpin,: and rub an ounee of ſalt-petre, finely 
 -beaten,-in every place; let it lie in this manner à day 
and a night, then take an ounce of beaten ſalt-prunel 
doro large handfuls of common ſalt, one handful of bay 
_ falt, and a pound of coarſe ſugar; mi all theſe together 


Fes into a ſtewpan, ſet it over ah fire, make jt very, 
ot, but take care not to melt it; while it is hot, rub 


it all over the ham very well with two large handfuls 
more of ſalt, jet it lie thus till it melts to brine, then 


turn it twice a day, and baſte it with. the: brine, -which it 
muſt 1 N in three weeks 3 oa. * * Ae * 

n e er x. 2275 lat. 

SL 10 7025 nate butch Beef. © 


” TAK eight pounds of buttock of beat — — 
Ss 3 it all over with fix ounces of coarſe ſugar, and let it 
lie two days; then wipe it a little. Nake ſix ounces of 


alt- petre, beaten, à pint of petre re-ſalt; and a pint of 


A J's white ſalt ; rub it well in, and let it lie chree weeks, 


rubbing and turning it every day; then ſew it up in a 

| cloth, and hang it in your chimbey to dry turn it upſide 

dn every day, that the brine do not 1 e 25 
An 3 youu» it is ay tender. 5 
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Aug Ck: CHAP? of hear and let! it hai 
as as:it will keep good ; then take it down, a 
"it very clean in ſugar and water. Take ſix · penn 
of ſalt · petre, and two pounds of- behalt; dey dry 8 
_ and pound them mall; mix it with three large _ 
fuls of ſugar,” and rub. the beef well all -over-with it; 
then ſtrew over it as much common ſalt as you think 
will ſalt it ſufficiently,” Let it lie (cloſe till the ſalt is all 
3 ned. it wil * n week's NOT 1. 
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3ngiighte. in the es 8 1 and 1 1 
15 every other day; then hang it where it may bares 
> little waimth of the fire, but not too much. it my 
Bang here ten or twelve days; then boil it very fender, © 4 
with a wiſp of hay in the water. It will keep "of 
- Wes 9 11 12 mind N it Lodz N oy dy, 
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Tri is | note in order to be 1 8 a 
kes, to pay 4 ny; regard to theſe directions: — | 6 4 I 
your pickles in ſtone Jars, and be careful to et 
- hep in à dry cloſet, otherwiſe the vinegar will loſe 
1 acidity: never put your ſhands into 855 jars," but 
make uſe of à weoden ſpoon that kas along e i to i it, — 4 
and holes in the bowl; put oer the jos Fig of the jars | 
a bladder, and tie over that a piece of leather, by. which - 
means the air will be kept out q remember to tie 9925 . 
Town 12235 er N 1 288 S mg N 3 
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LET you nee 1 hs. very youn . wipe * N 
| Cut off the ſtalks, and i py pong i put them into a 
clean dry jar, and make the piekle as follows :- Take 
as much vinegar as you think yon ſhall haue occaſion 
for, and to every ga . put a nutmeg, « cut into 9 8 
ters, two large races of ginger cut, à quarter of a 
ounce of mace, and the ſame quantity of cloves Sd 
whole pepper; boil theſe up together, and pour them. 
| boiling hot upon the beans ; cover them up, let 
it ſtand two da 85 then pour the pickle off into a clean . 
ſauce - pan, ball it up, and pour it over the beans ; Mo Rs 
_ two days ee do this again; let them ftand thus 
three days, then put the vinegar, beans, and ſpiee all 
into a bell-metal [killet, ſet it over a clear fire, ot 
them juſt beil up; take them off, and put them 1 
"08s 8 1 A e over the bad let ma 2 ll - 
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. 8 they are quite 2 then tie them down ver 5 
ok 2. . 


. - n ord ue 7 1 
5 — 1 2 . 2 * a hr . D "3's 9 
Pp. IF - A 7 8 2 f . ; — * * * * Py da ts N 
1 45x Fe N # = a » "4 4 « *#- (5 Wo, POP 4s. 4 F * 
U 1 4 Ph * s "Y We 4 N p 
. ; , 58 . * , — — ; 
, 7 1 * . A 4 vo » 
5 , þ 7 5 


— 


B. Theſune method muſt b be obſerved i in pickling 
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25 » pile S in „Ses „ | 


55 Ak E ſome fine large corementindbere, and to <2 
every dozen of them you muſt allow a couple of large 


'onions ; lice the cucumbers pretty thick, and pare and 
Alice the onions ; e, m together into a, difh; and 
ſtrew over them ſalt, . cover them with another 
_ difhy and let them ſtand a day and a night; then put 
them inta a clean. cullender to drain; when they are 
pretty diy put them into a jar, and cover them with 
white wine vinegar; let them remain thus a couple of 
days, and then pour the vinegar off into a clean ſauce- 
pan 3; put into it 2. little ſalt, ſome ginger, whole pep- 
mace, and: a few cloves.; boil theſe up together, 


Et 
" and pour it; on the pickles boiling hot; put a plate 


over the jar, and let them fland till they are quite cold, 8 
then tie nens eln, and in 2 week s time they 
8 2 en tY 
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45 = 1 25 pickle Cauliflowers. 


ut ſame freſh large cauliflowers, Jet oi 7 
hw white, and not too ripe; pull them into little ſprigs, 
and pick the ſmall leaves from them ; fill a large ftew-_ 
with. ſpring water, and when it boils put in the 

d two ounces of ſalt, and let them boil quick 


for: about 2 minute; ; then take them out with a fliee, 


throw them into cold water, and then lay them on a 
cloth to dry. Have ready ſome jars, with wide mouths, 
and put in the cauliflowers, fill them with vinegar that 
| has been, diſtilled, put in ſome mace, anda nutmeg or 
tuo cut into ſlices; cover the top of the jer with mut⸗ 


ton fat, and then tie them down; let them remain in : 
- i pair N then open 1 beg if, you _ 


"non =] 
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Sang agg the pickle has 4 ſweaty 158 und WY 
ur it off, and put in freſh vinegar z. ow: LS! 1 
l pe 10 en in ee ers Ain. N 1 
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as >, 


rr ee into ſalt and water far 1 nine e 
; putting freſh to them every other day; then put them 
into vinegar and water, an equa} quantity: of 2; ag 
dead ſome falt; let your nut juft boil up in it; . 
train them of, and rub the black ſtuff off them with 
a-coarſercloth ; and then put them into jars. Make the 
| pickle for them in this manner: Take as much white 
wine vinegar as will-cover them ; and to every quart - 
put in one ounce of white pepper, one nutmeg ſliced, 
Half an ounce of cloves, the fame quantity of whole 
ginger, twelve thallors, four bay leaves, and a tick 
of horſe· raddiſh cut into pieces ; bbil all theſe up to- 
gether, and ,pour'it hot over the piekles; cover them 
very cloſe ; boil the pickle up every other day for Mere 
times, put - batf a pint of muſtard- ſeed on your nuts the 
laſt time you boil up the pickle, and when they are quite 
85 old tie them down. cloſe. They will keep good res 
. d the laſt walnut will be better e e nirſt. 


To Pickle Waln uts Green. . 7 7 nl 1 


pARE . walnuts very thin; and pur. aids in'a 
tub of ſpring· water as you pare them, with one pound 
"of falt,. and let them he in it a day and à night; then 
take them out, ſpread them upon a cloth, bes, Jy a ane- 
"ther over them; get ſome freſh vine leaves, lay Chas 
of them at the bottom of a jar, and a quarter 'of-an 
is - Se the galangal root fliced, then put in ſome o 
 - the walnuts; when che jar is a fourth part full, lay in 
ſome more vine „and a quarter of an ounce more 
; of galangal, and in this manger fill up the jar, layin 
| vine leaves and galangal between every layer of * 
1 val auts 3 5 cover FR wee 9 Wine vin eber, and = 


> 7 pw 
. * 


a . * 


b 3: * 2 


"#1 itlet, boil it up, and pour it on the nuts again: 


| and to every Fallon of it put a-pound of ſalt, pour it 
- upon them, ated let them ſtand five days covered with 


Pipe the walnuts one by one; ſet on ſome freſh vinegar, 
And while it is boiling wipe out the jar very dry, lay 
gde the bottom of it ſome freſh vine leaves, put in ſome 

| * flices of galangal as before, and then lay in ſome of the 

_ **alnuts, ſtrewing over them ſome whole pepper, ſome 

_ * iced nutmeg, and ſome mace; put in more walnuts | 

And ſtrew in ſome cloves.; proceed in this manner till 

the jar is full ; and then put on more vine leaves, and 

- pour in the boiling vinegar z: let it ſtand to be cold, 
and then put in a large quantity of muſtard-ſeed, and 

IEICE: a 2 flick of horſe-raddiſh cut into pieces; tie the pot 

Y don e and mY ”_ bg 8 8 to e bs. a” Florwights 


TAKE forme fimall e onions, . off. the Es as, 
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then drain them dry, and when they are cold, firip 
off two more of the ſkins, and dry. them. with a ſoft 
linnen rag ; put them into a ſtone jar, and to every 
a qvartern of onions, add five bay leaves, two races of 
_ 2ginger fliced, and a quarter of an.ounce of mace. To 
. each quart of vinegar put two ounces of ſalt, boil thele 

. + 3 ſkim it very, clean, and when it is cold, fill 
*. Bp, en with it, ay, en tie — down 888 cloſe. 
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© FEE rr foms very {mall . pee - off * r 
=: "of the ales, and throw 'the buttons into ſalt at 
WT, "e's 1 em 1 Dean with a  coarke 27 


1 et in i Bind all: 
85 1 ck; oh 87 in the morning pour of ha e into a 
| When it has ftood three days pour off the vinegar again, : 


A piece of flange). Then pour away the vinegar; 3 EF 


as boil them in water till they begin to grow tender; 
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VW 

- walter, - Put into s flew-pan. Mme milk and water, * . 5M 
it over a clear fire; and when it boils take the buttons - 5-8 
out of the'pan, and pu Fay ra into this; let them boil 1 3 

ee i in them through 4 cullender ; bh 

_— clot a cover them wit 1 

13 5 put Genes | 

5 tie them down” _ cloſe.” ee e 

; e ET FFF . 

| iel Red Cabbage 
Ex. fine large red,cabbage; cut it into thin Here, 
2 it into a cullender, and ftrew a 2 r of ſalt, over "oy 


oil your vinegar- 5 with om | 5 


1 eabbage into a jar, cold 
1 in ; tie it down, 4 an 2 Tar . in 
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| lem in b. 


and put them into 4 e N 5 with water, 1 
and ſet. cem oer a clear fice ; let them boil till bs 
dnels is ll our of them, and then train he Wu 8 0 


lump ſugar as the; | 
of this ſugar into 
let it boil up gentl 


| then ſtrain it through a Aagnel 
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ſauce· pan again, ſet it on the 


In die damſons.; | 
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8 1 3 8 
mem ſtand bal Nolte: hows. Me oy ve Logan fyrups  - 
inder them on again; let N A 
then take the damſons guts 4 into a bow] 
Pound ne zemainder of the ſugar, and frew it ones. 
them ; then pour the hot ligyor. over them, 
over them up, and let them, ſtand twelve hobts. 
Then put r e and boil them 
till they ate tender; put the damſons into pots, and 

© boil the liquor till it jellies, ; when it is almoſt cold. 
pour it over them; ; then ou Mon uf, and they wil 
keep ”_ a "0 1 7s 


1 'LETy 708 3 hs des and beds Thee hw 
fore hey are tco-ripe ; take. che weight of them in 


.. powdered lugar, moiſten the ſugar with ſome water, 


. and put that and the raſberries into a preſerving- han 


Sen, ee , eee DT with a ] 
Pr 5 2 


ſet them over a clear fire, and let them boil gently, 


find they ere clear; take out the r 


3 # and boil. the ſyrup till it becomes very thick; then | 


take it off the fire, put in the /betries again, let them 


| Rand till —_ are r 5 0 put them into * 


. e r 
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4 i To * pound. of 3 es ws are 3 _ 

Koned, 8 a quarter of a pint * the juice of. red cur- 
tants, pelled through a jelly-bag, and the 
weigbt of bu a liquor and Therries in double. refined 
| fg Aft your ſugar, and ſtrew it as you put them 
into yur. 1 x ; doil and ſcum it till the cher- 
ries look gy N Tet them Fas to "be 120 and 
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e FR apricots" before they bare nee 
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dato ſcalding-hor water 3 ſer them en a flow: fire; and * 9 
let them boil gently «ill ' they are tender; put tea 
pdund of apricots, à pound of doublecrefined fogar'; = 7 "YM 
wet the ſi gar with a little water, and boif it to a biecxk 
Bog 78 when the apricots. are drained and cold, 2 
and g * ber ae ut em together inte 4 +6 
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5 PICK « al the e & hos with: a quill ; take 3 
en ht of the currants in \ ſugar, and te every pound +} 

— fogar put a pint of water; put the ſugar and tb 
Vater into a ſauce-pan, aud when it bois put in 
dee currants ; they muſt boi very ſlow, and be often © 
ſkimmed : alter boiling a q uarter of an hour take the 2 1 
currants out, let the 7 boil to a proper. ih ck - * 

|  - neſs, then put the curt anib in and When they look - 
clear take them off, Jet them” cool, and put epoch ino 
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17e s ripe, par of © ; 3 Fog il Wk te 
P them inc a Gare pow, ap haſte | 
with water ſet them over the fite z let them ſtand - 3 


all they grow of and take, care, they e 90 not t boil faſt - 1 


| 4ocald. water. To one. pound af £00 el FAT put 2 I 
pound and a half of. lun p ſugar z put the ſugar 1 oy. "' 4 4 
- ſaure-pany and, to every, pound of [jt allow-3.pine | 
- -water; ſet it over the fire, and when. ihe ſugar > - 
_ mehted, ſtrain the ſyrup through a jelly-bag, then pour 5 5 
it into a preſerving-pan z- take the gooſebetries out 4 
- the water, dry them and put them into the fyrup.3 fer © 
F a ery flow fire, and let them bold guy | 
find the ſugar has penetrated chem: ma take 
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_- cover r.thew wih TAE per, and let them 
"Bt . 9 of, 7 the next day. Vou 17 next take 1 Je - 
4 E * pooſeberries. out of the ſyrup, a and oil it 15 it is thick; 
mim it clean and put in the goo Hoehe, let them. 00 
E: over a flow fire; and when the ſyrup grows very toapy | 
bod thick, take them off, and let them tand i 9 
are cold. Boil ſeme freſh gooſeberries in water, and 
when the liquor is ſtrong. ſtrain it off; after it. Has 


5 


.__ - ſettled, put to every pint. of it a Lo regal of doubl lJe-re- 

| fined ſugar; let this juſt bail ug, i it through a 

„  jelly-bag, and Tet it Rand till it is cold. Put the gooſe- | 
betries into glaſſes, and fill them up with this ſyrup ; ; 
$ cover them Wi pred and N them in a a4 . n 
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1 8 the peels. very tender, and ſhift FIR beater - 1 
" "er 6f four times; then take half their weight in 
* r; and to each pound of fugar, put à quart - 6 
E: 15 boil and ſcum it very clean; then take it off 
* 3. fire, put in tir pekle, and let them remain in it 
1 fortnight ;/ feat them once a day; "then take rather : 
LE more than half their weight in ſugar; and to 5 
pound of, this ſugar, put a pint; of Water; put in 
* the peels, and: heat them till they look cleat, but db 
Xt not let them "boil; then take them out, and Bolt? W 

up to a candy height, throw in the peels, 2... i 
boi up, and then pr chem o and 


1 5 
No 4 Hove, to dry. ; 
EY 75 * , 85 
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FE + CUT the peels of 5 very "kne. 5 a 0 „ 
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are tender, dry them, und take their weight in fine 
lump ſugar; put them into a preſerving-pan together, © FR] 
pour in a. licels water, ſet them qver the fire} and let + 
them boil gently till the ſugar is almoſt conſumed; then i: 
tay them thin on Plates, and ſet them inthe ſun to diy. 


. 55 7 +; * 7 
4 > d — BY £ . ; =, * 
b „ * NN 4 7 * : > 3 . 7 z *; 7 A ” * \ 
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oranges, And e out all the feds ONE: 3 
orange ſeparately in a linen cloth; oil them till they : 
are tender, and change the water very .often ; when. 
they are ſoft take them out of the cloths, and ſcrape 
them very clean; take their weight in fine ſugar, beat 
and ſift it, and to every pound add a pint of rich ſweet 
Mountain; boil theſe together; and ſkim. it very cles 
then put in the oranges, cavers em. up cloſe, and let 
them boil till they ate clear. Take the ſame quantity. 
af ſugar: as you. did. at firſt, put it into a ine 5 
a juſt moiſten it wb Mountain, and-ſet i it over the 
fire ang. let it boil z x 3, take, he. | 


12 
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£ 


wvered all over "why it; 1 


covered 
0 it up eloſe, .and let pit tema r 


it in water ul it i tender, d 
the outſide of it very clean; when you have dried it 
in a cloth, gut it into thick ſyrup. lor 2. couple FIG 

| a then & them aver. the fire, and when it is calds;.: 


1 7 
„ ww. 


= take it off, and. let it fand two 
rm take out the ar zelica, ; and | 
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Alz thirty gallons of ſoft water, either rain, or 
es water. It thould be obtained in as clear a 
ſtate as poſlible, but boiling is needleſs. Put this 
water into a veſſel, at leaſt one third digger than will 
contain that quantity y and add to it one hundrfd 
weight of Malaga raiſins, picked from the ſtalks; 
mix the raifins well in the water, that they may not 


1 remain in lumps; then cover it partly, but not iatirely, 


with a linen cloth, and let it ſtand in a warm place, 
if the ſeaſon be not bot. It will ſoon begin to ferment, 
and muſt be well ſtirred about twice in twenty-four 
| hours, for fourteen days: It muſt then be wage 
by the taſte,” to try if the ſweetneſs be nearly 1 e 
00 


and if that de found ſo, and the fefmentation 


I abated, which will be perceived by the raiſins * nk - 
ing to the bottom, the fluid muſt be ſtrained off, and 
pfteſſed out of the raiſins, firſt by the hand, and after- 


Wards by 2 preſs, if ſuch be eaſily procured. But if 


- there be no pref, tio boards May be ured with rhe 
 awaance of, a large weight, or ao ſtrong e 
five force; which muſt continued as. . as an 
Auid can be made to drep from the mafs. The fluid 
thus ſeparated from the skins, or maſs of the raiſins, 

muſt be then put into a good ſound wine cask, well 
dried and warmed, together with eight pounds of 


Lisbon ſugar, and a litile yeaſt; but fome part of the 


liquor muſt be kept out, to be added from time to time, 
as-the abatement of the fermentation, that will conie 


5 on again, may admit, without the wine riſing out of 
the gask. In this ſtate it muſt continue for 2 month, 


wich the bung · hoſe open ; and then, the whole of the 


dor kept out having been now put into the 7, | 


mut be cloſely ſtopped up, ſo that no air enter; _ 
in this ſtate it muſt be kept for a ICs or ! ; I 
— which time Jt e . * 
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[his wide may be drank, and will very good pf | 
end of a year and half; but it will be much Petter, | 
13 longer; and will improve for fout or five Tens. I 
en it has'a proper age, it will equal any S l- 
J foreign wines; and may, by the addition of proper 7 
— e to flavour and colour? 125 be 94 10 reſen e 
| them,. 
This is the moſt perfect kind of hat m may be called 
1 1 Wine; but others may be made cheaper. 
here are two methods of making a ſaving in the - i 85 
peace. The one is, to ſubſtitute inſtead of the whoſe 2 
quan of raiſins here directed, 4 greater proportion 3 
f ſugar ;; leaving out four pounds. of raiſins, for one E: 
4 - ſoger added: or the quantity of both ſugar and 
„„ raifins' may be diminiſhed, ang a proportion of clean 
| malte ſpi tits added, when the busg of the cask is God 
| "The uſe of diſtilled ſpir its in this mannet is not 
fo objeRtionable as it may at firft appear to perf, 
who are not acquainted with theſe matters. For ſuch 
| ſpirits will loſe their flery quality, and be rendered ſoft 
and mellow, b their. incorporation. with the oily part 9 ; 
- of the wine. And there is Go. more certain, tan 
that t the practice of ufing them is general in che pie- 4 
paration of all foreign wines, for our market; and more 
e thoſe ſtronger kinds, which are mot Eſteem 
dee by us. Any other Find of large raifins, which ste 
cheap, may be uſed, as well as the Malaga; and e 
thinner the skins, and the ſever de pulp, the krone, 
wll be the wine. 
t has been practiſed. — to bruiſe 1 raiſin. 
bot it is unneceſfary with reſpect to che common ſuft, 
"as they will ſoon burſt ewith rhe* fe: mentation; and 
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al 15 out their contents. Bud. there are be 54 
ſmall kinds wich tough skins, Which, if. E 


mis purpoſe, ſhould be brivited ; or they wi refit ths 

zetration of the Water. Theſe kinds ate ON W. 
"ever, fo good for the . making wine N the 
larger; or, at leaſt, be choſen for any pt: 
Luer Harour e 2 the We: Ko: hog d 
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a wn rn e Ger ey ſhould be 1 
N b Te prifites of double fermentation, af Beni 
ee, fiſt of the raiſins themſelyes, and . Ir 
B'S, te ſugar, i is not the common method; and ver good | 
nice may be made, by fermenting both at the fame 


SD For it ſometimes happens, from ſome unknown cir- . 
:cumfſtances j in the ſe mentation, when ſuch method is 
Bot practiſed, that the wine will turn out cloudy, and 
net admit of eing fined, by : any 5 at preſent un- 
der ſtood: which accident is prevented by this double 
fermentation remaining, as the ſecond perfectly 1 
8 all the remaining half fermented part of the pulp: 


tdion, the wine is lighter, and becomes wholeſome and 
perſect with leſs age; the : glutinous matter of the raiſins 
E- being inticely reſolved. 
=> Of this wine, by adding the proper Ravour, may * 
8 imitations of all the natural wines, of a very 
_ Aroog body; and by abating the propartion of raiſips, 
ſugar, or both, other ſmaller kinds 225 by the ſame 
* on, te prodused. 
I this wine be pelteelly feared” hs kept 1 {9 
1 time, ſo that Tee remain, it will reſemble Ma- 
1 deira, An, imitation. of Frontiniac may be made by 
tze wine, in which the roportion of ſugar, or of malt- 
— ſpirits, to the: railins,. 4 large, and the whole body 
| ©. weaker; the muſcadel flavour of Frontiniac being 
' -_  exadlly to be imitated by al infuſion of the flowers of 
" meadow-{weet i in ſome of the wine, and added in that 
proportion, which may be found ſufficient | to raiſe the 
dus degree of the flavour. 1h the, making this artificial 
'  -- Frontiniac, the fermentation ſhould be ſtopt, by cloſing 
| b 1 ö 5 the aſk, and adding the ſpirit, while a conſiderable 
KF lo setneſ yet remains; and the wine may be * 
3 "oa ter it has been a ſhort time in boitles. . 
Fry dras wine may be; imitated alſo, by the 
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time. But this method is, nevertheleſs, preferable ; 1 


Hides, in donſequence of this more perfect * ruy 


* 3 the infukon of of the e ben . 
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V nale Orange Wine. „ 
4 70 U ten ne ſpring water, wie meaſure 


tha the wine 3 in 5 belt e manner r abote decke. 
But in this .caſe,. three. or four pounds more of n i þ 
than the quantity in the recipe ſhould be uſed, | and 
- the fermentation. opt, while a conſiderable degree HE 50 
- ſweetneſs. remains. This kind will be the better for - 1 1 
Ane and, if properly managed, can nevet be diftias 27 
aiſhed, - even by actual eee, from the true 
„ 5 
be imitation of We is to 1 by prefery- 7 
_ a {mall degree of ſweetneſs, giving the nut-like 
flavour, and keeping the beſt kind of the above wine by 
to a due age. This nut-like flavour may be obtained 
dy the infuſion of the Florentine orris-root; powdered * - 
wih a very ſmall proportion of orange and lemon-peel.:. 
and this wine may bo rendered mote dry or ſweet, by 
continuing the fermentation a greater or ſeſd time; and 
adding x correſpondent: proportion of clean-malt-ſpirits; - 
when the fermentation. is ſtopt ſdoner, The adding 
| ſome. of the: ſtony ſeeds of the raiſins well bruiſed, aifo - 
gives the nut- like flavour; and the putting ina bete 
>the ſtalks of the miſins, gives, a e found: ia 
. in this kind of Wine. 
The racy taſte of Canary, now commonly. ph 
| Sack, may be counterfeited by the addition of a proper -- 
22 quantity of the juice of white currant- bel es 5 
wine, made wit 2 large proportion of ſugar? to the 
raiſins, and left very fweet in the "tre: rele oY 
it is ſaid that a ſpirit diſtilled from the leaves of clary. 
and clean malt ſpirits, and put to the wine, will give 
40 it ſuch 2 ſtrong reſemblance of fack, as renders. ict 
| buy eee from that Sine: OH fs 4 1 
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quarter of à hundred of moiſt ſugar ; boi} e 
then skim it very clean, and let it ſand to be; coll. 
Take an hubdted of Seville oranges, pare them very thi 
and as you. do them put the rine into:about a:quare-o 
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_ Franily-ar-rhe bottom of the cuſk, and then p 
the liquor; the veſſe! maſt not be ſtopped down! clo 4 

dull che wine bas done working. It is to remain a yer 
In the cask before you bottle it, and in ng * of : 
m__ Are more it will be fir ts drink. - 5 


* 
as 


5 fo 75 0 make Currant Wine. Wo, be” 


Gatink the currants when they. are Fee 
and the weather very dry, ſtrip them ſrom their "4 wh 
then bruiſe them; after this let them ſtand a day, and then. 
ſtrain them through a ſie ve. Put three pounds of lump 
ſugar to every gallon of the liquor; when you have 
mixed it well together, pour it into your cask, and add 
1 goers 4 good brandy to every feventh galſon. Let 
before you bottle it off z but if you _ 
* not find it quite clear, draw it off into mother 
Lask, and ket it de or Wu 8 88 and _, 
3s _— it e . f 


"£5 ths Elder-berry Wine, 


g kt the elder - berties when they are ripe, and 1 5 
mem into a ſtone j jar ſet them in a moderate oven, 
till che Jar is hot 1 3. then firain the berties 
1 g ſieve, and pour the iquor into a kettle, | Set 
I over the fire, let it boil, and put in as many pounde 
of Lizbon ſugar aw there are quarts of juice, and ſcum | 
it often, | Then pour it off into a SORE: * when i it 
e e 1 it down Bok... - 
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1 1 ripe; — them Kar and broife em 
, ith a piece of wood, taking 2s much cate 30 — 
to keep the ſeeds Whole. Then put the pulp into a Ty 


2 | hairebage pany go oppor, pan: N 
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| jt muſt be kept 9 0 8985 in "bout 2 «fortnight it wills | 


© the water, Bon this over = eljar 


fon 00 tires * 215 «lng; fir 1 2 15 
Well together, and When 175 lu quite diffol: I 
pour it into à ck that is juſt 75 to hold ity 

E ick according to the e let it Kare if there are 
nine gaflons of it, it win take a e if twenty 
galbons, ſix weeks, and ſo in proportion; obſerving to 
ſet it in a cool place. When it has ſtood the proper 
time, draw it off from the dees irito another cask of the 
ſame ſiae. If you have about twenty gallons, it muſt 


| remains in the cask five months befor re your bottle ; #2 
half _ e ws mon dd. + yl yes 


GE 3 a . e 
pick them clean from the ſtalks end flones; tid 5 
put them into an earther glazed pan 3 den you habe 
dane bhie ſqueeze them to a pulp, and in this ſtate Tet © 
_ thetn ferment ten or twelve hovts ; then put them ints 
a 'coarfe linen cloth, and preſs ot all the juice; wo 
this let the liquor fland till rhe ſcum arife, which yo 
- muſt take clean off; then pout our the eletrr 
gently into a -cask, and to each gallon put a- heh 
| loaf ſugar, and let it ferment eight days; draw it off, 
when you find it clear, into ſmaſter casks, or bottles; 3 


REY 11 Fry 


* go drink. „ é ts WR ITLe TEE 


4 7 make Ras Wine. 


" Taki What quantity you think nu" n 
1 before they are quite ripe; pick them AHean rom 
the husks and ſtalke, and then put them into we lame 

quantity of water, that has been boiled and {4 | 
6 loaf ſugar, a pound and a half 26.4 gallen; . 
cominue ia this twelve hours, then take them eu pe 
$ aid pen 2 juice t E 
a take it off and let! it Rand 10 ol; when it is. 


3 p 


6p "230 is 


I cold; pour it into a 9 Put an ounce 2 mace into a 


paint of white wine, and let it boil gently, till a third 

put of che wine be waſted, then ſtrain it, and add it 
0 the liquor ; let it ſtand. till it has done ſermenting : 

3 Good i is well ſettled, Before, N Was | K 1 mow! a cask, 
* en 4 ; 
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25 0 nat: Elder-flower Wine: 13 


rr a eden ads: of fine powdered fogar, 402 4 
_ pounds of raiſins of the ſun cut ſmall, into ſix 
gallens of ſpring water z boil theſe *ogether an hour. 
Wo os a half. Then take ſome elder- flowers that are 

pe, and pick as many of them from their ſtalks as 
will fill-a bale peck. When the liquor is quite cold, 
put in to the flowers about a gill of lemon juice, and 

half that quantity of ale yeaſt. Cover it up, and after 
ſtanding three days, firain it off, and then pour it into 
a cask ; then add a quart of Rheniſh to every gallon 
of wine, and put the bung in lightly for a fortnight ; 
then ſtop it down cloſe, and put it in a dry cos] place; 
fel it ſtand five months, by which tine it gd 4 be fet- 

e bottling · | OE WK ts 5 . 8 
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475 1 5 1 75 make Cowſlip Wine. 5 


2 2 


or- s fie pounds of leaf ſugar. into four | of 
Water, ſet it over a clear fire, and let it ſimmer till the 
ſugar is all diſſolved ; then take it off, and when it is 
- *cold, put in half a peck of cowlſlp flowers, clean 
picked and gently bruiſed; then add two ſpoonfuls 
of new ale yeaſt, a pound of ſyrup of lemons, and the 
peel of two lemons; mix it Sul e pour it 
into a eask ; let it ſtand cloſe ſtopped for three days; 
_ then put in ſome juice of cowllips, - and give it room to 
Work; when it has ſtood a month,” draw it off into 
7 putting a- little piece of loat ſogar- n ved 8 
PROT ee bp oy jor lay à„„ 
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ns by ſcum ariſes ; to every gallon of the j Juice, put 
four pounds of lump ſugar, and the peel of a lemon eut 
"thin ;- then boil i It- again for near an hour, eum 
all. it all the time; 5. when you have done this pour it ie 
2 tub, and let it ſtand till it is almoſt cold; the eee 
it with a littlejyeaſt ſpread on a toaſt, and let it ſtanc e FP 9 
days, ſlirring i it often. Get a cask chat will be juſt bi 4 
enough to contaiy the liquor, and put 5 Miva mat A 
_ _ dipped well in the brim tone into the cask; ſtep in the 3 
ſmoak till the match is extinguiſhed, then ſhake out 
the aſhes, and pour in the wine. When i it has done 
Working bung it down very cloſe, and in about thres — 
e Lal 75 may bottle it, a rene fe. >< 
4 1 2 4 To make Mead. „„ 
"MIX thirty bond of honey with a ig FY 1 
: Water; boil and ſcum it well; then take voſemary, - + 
| | thyme, bay-leaves,: and ſweet-briar,. one handful al- 3 
together, 2d. theſe to the honey and water, and let 
them boil an hour... Put into a tub three handfuls f 
ens, malt; pour the liguor upon it, and keep ſtir-- 
ring it til it! is almoſt cold ; 3 then ſtrain it througn a 7 
cloth, and put it into tub age ain; ſpread ſome ale 
yeaſt upon a toaſt, and put it into N tub. When the 2 
1 Zw has ſpread all over the liquor, pour it into the 
Cask; then take an ounce and a half of cloves, tbe 
lame quantity of mace and nutmegs, and an ounce bf _ by 
_ ginger ; bruiſe" theſe well, tie them up in a rag, and 4 5Y 
op them in the veſſel; ſtop i it up cloſe ſor uſe _.; 
Th he boiling of the mead ſhould not be continued too — 
long. As u. as the impurities of the honey, called bee» . 
bdread, ate ſeparated from the mead, it ſhouig be diſcon- 
. a tinued: by obſerving this caution. the mead will be 
much finer, and have a more rich and pleaſant: mw_ „ 
BY. 5 Ye TER MI e230 
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5 10 _ this, take the wine; down. to 8 in 


: 4 | 


- another cask, where the lees of good wine are fretb ;. 

"op take a pint of ſtrong ſpirit of wine, ſcrape half | 
nd of yellow bees-wax into it, and by heating the 

5 elt the wax over a gentle: fire; then dip in ita 
and ſet it un fire with a brimſtone maich ; bt, i 
at (he: dung, ane flop the caſk cloſe. | 


5 ay ed LEE lle e Vai, e 


gr and iber it _ with 2 e dick, 


/ l you have removed it in all parti, and made it fer- 


ment, but touch not the Jees ; z then Pour in a pint of 
aqu ua-vitæ, ſtop it up cloſe, and at the "end of ten · 
days it will be tolerably reſtored. Wine that is de- 
cayed by oo much vent, may be e TO: paging: = 
. . ee bread nie it «gp 623 75 


For Wines, or hed as have a Trang | 
ſy the Cast. . * 1 


'X0 remedy this, rack it off upon 125 01 rich» 
vine of che ſame fort ;. then put into a bag four ounces 
of the powder of j juaiper berries,. aud two ounces of 
the filings of feel ;. let it hang by a Sring to the mid-- 
tle of the wines and lo Sons OM lower Nara You: 8 
Pe : 3 


7 luder Wi ne from Cake.” vi 


pur x proportional quantity of {pirir of wine ine 
Tow , pretty warm, eren, . 


10 tate away the 11 Scent of Wine: - | 


BAKE egg reer cf dough, when it is Suck well a 
8 . ir in . 
. 15 TH s &,- 98 | 7 * LD . ; Et, . fo 3: 3 


Four . and it will remove 
Vine, by gathering it to it 


quarts of water, till ene half of the water be waſted.  " 
rain ity Tet it ſettle well. and pour it into-the wine 


— Cc 


| pur in a | little vine; gar, and boil ſome honey to 


a quart of it into a _tierce.; and this will mend it kk 23 
bucher eſpecially: ſome, When they peteeive the wine 
turning, put in a ſtone of unſlacked lime: this will 
6 make it very 4 ws 


ſhells and crabs-claws calcined: ; Brain: out the 9 75 
art, and when it is cool put it e W and 
ut will give it it a pleaſant lively taſte, SL I eee L0G 


"FILL, it upon the lees ; 30d a handful of the Hm 
of clary, to infuſe in it; ant a pound of ouſter 168. . _ 
E round, which in a bag muſt be ſank to the. bottom, 
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„5 
chem Cas. 2ad boil a little over a Ae fire, to 
- the.confumption of a third part, taking off 'the ſeum 
_ -as faſt as it riſes; pat} it very hot into the vitiated- es | 
and let it and, the b hole being open; then in a 
inen bag put 2 little bruiſed mace, nutmeg, and cloves, 
and hang the bag in the wine, by a ſtring, for. three 
or four days; and ſo either new or old wine will not 
only be fined, ba nth bettered ; for by this means 
they are reſtored from their foulneſs and decay, and 
yield a good ſcent und-tafte: you may, te perfect this . 
I work the more, when ygu take out t 2 ſpice, hang in 
2 ſmall bag of white mut api dares a Bie A and ö 


er „„ 


oY D 1 8 F 1 L L A (TION. 8 =Y 
8. 6 make gefeit Water. EY "8 


vy a Ro- 
wormwood, rue, min V balm, ſage; clivers, of each” 
| neſt green mereury two handfuls; poppies, = 
9 half ; A peck, if dry a quarter of 4 peck; cochineal, * 
H nnyworth ; ſaffron, ſix pennyworth; anniſeeds, car» 
1 — on 2 coriander-{ceds, cardamom-ſeeds, of each 
An ounce ; liquorice two ounces ſcraped, figs ſplit a 
= pound, Taifins of the ſun ſtoned a pound, juniper berries 
a2 ounce bruiſed, nutmeg an ounce beat, mace an ounce. 
| _ bruifed, (weet fennel-ſeceds an ounce bruiſed, a fe flowers 
of roſemary, marigolds and ſage-flowers; put all theſe” 
into a large ſtone-jar, and put to them three gallons of 
French brandy ; 2 it cloſe, and Jet it ſtand near 
tze fire three weeks, Stir it three or four tinies a week, 
nud take care to keep it cloſe ſtopped, and then firain 
it off; bottle the liq bor, and pour on the ingredients 
"—_ 22228 4 inns 9 7 ! it bags a week, 
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« water 75 10 mad 
on, becauſe the in, 
1 Ke either green. or "ry; 


rredients | are 15 Ways to be 
dut it is the | 
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? d betony, roots of lovae, ſeeds of v wild part⸗ 
nips, of each two ounces, roots of ſingle ' piony four, 
| ounces, of the miſletoe of the oak thiree ounces, myrrh 


** 


2 quarter of an ounce, caſtor half an dunce ; beat 1 Tor 
_ theſe together, and add to them a quarter of a pound . - 
of dried millepedes; pour on theſe three quarts, 9 of mug- 25 
wort water, and two quarts. of brandy ; J let them tand 
: ina cloſe V > 00 A ht days,” then diftil it Ne OR. . 
=D, | of the root of angelica,..dr Agon. 
"3 &: . 5 Bo . EY x — * 2 =_ 
rt, mint, rue, earduus, orig: , winter-ſavory, - 


_ trond. thyme, roſemary, | 
place, ſcabious, borage, 
wort, germander; the like « 


juant 


poppies, plantain, ſetfoyl, vetyain, n maidenbaif, 


mothet- wort, eowage, golden-rod, gromwell, sil; mM 


and of the ſeeds of hart's-tongue, horehound, fennel, 
NF miſletoe, St. John-wort, ones featherfew, red 
roſe-leaves, wood- ſorrel, pe ior þ of the Wall, heart's 
a eaſe, .centaury one Pound of g. 


root,  butter-bur-root, piony-root, Bay- berries, ju 1 


* — 


niper-berries; one ounce of nutmegs, one, ounce ok 
_cloves, and half an ounce of, mes 5 1 ap the bers 8 
5 250 ſhred (them A litile ON ut 
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_ wormwood, ſuckory, hyifop, agfimony, fennel, co. | "3, 


'gentian-root, dock. 


S > wn * 
EN 


2 


8 
2 


x 
2 


8 e 


e at ing 5 time of the year in 
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Ke. WA. 7 ofdium fix bandfuls, Venice treacle and mithti- 


an i thes lr mix OY an * 
3 parry py them to Keep. in. fack-lees, or any 
_ white a if not in good. ſpikits, but wine-lees 

beſt, _ Let them lie 4 week or better; be ſure to 
8 them once a day with a ſtick, and keep chem Cloſe 
covered; then ſtill them in an alembic with a ſlow fire, 
and take care your ſtill does not burn, The firſt, ſe- 
© cond, and third' runming is good,- and ſome of the 
BA Tl ham Fund ne GER emt 
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5 ND = reach Water. 5 


N mary 
ese half a 
angelica 5 Hers bo 
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e: wort Vat ach. Je Neves 


ats of each half pound, old Canaty v wige two pounds, : 
wilice wine vitſegar fix pounds, juice of demon tix. 
l and — this in an dene. „ 


. of 
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1 185 Wahuar Water. 


"FAKE » A. Peck of fine. greea 8 bruiſe thaw 
o in a large mortar, put them in a pan with a hand- 
al of baum bruiſed ;, put two quarts of good French 
andy to them, cover them cloſe, and let them lie 
Bs ning? ag a day diſtil them in an alembic.; 
from this pd arne thieves L n 1 e 
in A 1 8 ; 


t nus. 8 = | 


war's 9.0 | handful of. Sor d. atk a4 
Ae as much rue, four handfuls of Was” as much 
baum, half as much angelica ; cut theſe a little, put 
| them in a cold ſtill, and put to them three quarts of 
mik. Ler your fire be dl, Eck till your ſtill drops, and 
en utes your fire. Ibu may go off two + loo 2h 
* firft quare il IT) the acl "Ol 
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: pe WE gäaßdey af Fw ſk a — 

from their ſtalks ; put them imo a rope veſſe wa. "oj 

_ diſtil them in balneum maria, till all the water is 
erxhaled by heat from the roſe Jeaves. By the term 

E oredients Ne e, 

in ate to de put into a a , 

the body of the inſuument placed in boil 8 
and cby this method all ſimple waters Jhauld. 

if you would eue them perfectiy ; good, gs roles 
mould men, in ine 55 "_S 

, and commi CTY, to the Wit 

| drone leaves.” 


e — Jel 


ARE eig zut ounces of the RED e 4 
picked dom ei, ſtalks; three quarts of ſpirit of 7 

and two quarts of water: put the whole into an alem- 
bic, and draw off three quarts, - Then: take a pound of - 

ſugar diſſolved in IO ans * mix it with 0 
e inge e . „„ 


* 
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TAKE of the flowers of cloves. 05 a (pocket; the er- 
„ clean picked from their ſtalks, one pound 1 
» of the common clove ſpice half a dram.z and of ſpirit 
of wine, or French brandy, one gallon. ut the . 
into a ſtane bottle, and let it ſtand in a warm pk 
two months: pour the liquor off gently thro” a Jelly- 

bag; and mix withit.two quarts a A 10 W * A 
e of Jogar has been di olved. e 4 
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TAKE for ounces:of the Bowes of jonquils 1 
picked from their Ralls ; and of ſpirĩts of ine, or 
rench ed, two _ 13 ** the Fan 
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| . _-_ e in either ſex. he 431 Hats £popbin © 
F < 5 DSS. . make Hangar Water. 0 ja 
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=# - Band 6 in digeſtion til al colour From ths 8 1 ex 
- eracted; then pour the liquor gent) 'thro' a jen 5 


5 en add to it Lone Be 0 Song Me FINES 


= 
Co oe. P . . / 0 i Bf © AO EF Fs oe bam 
* 
8 I 3 : 
4 2 2 . LS 32 1 5 £74 OD. Up . 5 2 4 7 — 
1 a 2 N 4 * 
i — 


mant ; Water. dig Sh 


y roots four pounds; oP * 
$3 of ſavin three hand- 
ae, of ack of each two 


ph and a half; Peel 
caſtor one ounce, Spirit oi 4 lve pints : Aa 


Y the whole as uſual, after proper maceration; for the 
1 longer ingredients of this Kind infuſe together, the 


better will be the water: if it is drawn quite fo low as 


| : Þ 37; 60 n probf ſpirit, tue oily paris of the ingredients 


| will make it milky and. foul, hich ſome throw down 
---Y Wich 4 little burnt allum, but it ſpoils the medicine, 
| and therefore it is better kept white, or drawn flrong 
nalgh to fuſpend thoſe ſulphurebus parts tranſparent. 
But 2 is the beſt, becauſe otherwiſe the latter 
running, which will continue very firong of the ingre- 
3 will be loſt, This i 28 untoothſome com- 
poſition ; but admirably well ſuited to the intention of 
2 hyſterick. It is an excellent remedy againſt con- 
yulfions in children, and of infinite ace ne ner 
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2 — a N 
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AKE flowers of re ary one pound and A Welser, | | 
raked ſpirit of wine one pint three quarters; let them 


3 - fafule five or fix days, Wen. draw 2 2 15 by ma 


= 0: 


3 - was ſpirit put in. VVT 
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Þ | Tomale Imperial Water. 


8 = TAKE the, pee of: ded se Ard ce of 
* ee 5 
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of each one ounce 3 zedoary, galangals 
blk each half an ounce; tops of lavender 3 
80 "oy two handfuls ; "leaves of bays, 17 9 7 
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12 5 in- EL OW 


ſage; and 5 of each one handful an 
| fu them in four pints of roſe water, and eight pints 
of white wine, then diſtil off eight pounds. It js 9 
pleaſant cordial dram alone, ga) alias good upon a ſud- | 55 
den ſiekneſs of the ſtomach. Ph ED %% TO RY. 
2 AKE 18 of ee e 1 i XJ 
, Boats rue, mint and worm wood, of each five handfuls, : 5 4 
tue three handfuls, angelica two handfuls ; bruiſe em 
All, and pour upon them three gallons of new milk. Draw 
."M off i in a cold 5 e taking care not to burn *. I «3 
—.— AKE r . one. pound, Canary wine. "fix = 2 
inte, r roſe water four pints; boil it into a ſyru 0 
mix with it of heavenly water two pints, amber-preaſe, 
and huſk, of each eighteen grains, ſaffron fifteen grains, = 
; I ellow ſaunders infuſed. in heavenly water two dtams; 0 -- 
let it ſettle, and decant the liquor off fine by inclination. 
Where perfumes can be bore, this is an entraerdi-, I 
"nary cordial, ering raiſes the ſpirits, and is good in | 
all finkings and-nervous decays 3 but. | is too rich to % .: =o 
| drank alone. „FFC . X e ns 4 
e 2 0 pole ] eavenly, W. W 
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x24 TAKE bias 0 one ounce; | 


1 the red and yellow ſaundets, of each han wound, 3 


0 - x 


' nutmegs, of each two drams and a half; 


Ef; 


 galangals, a d 

"| mace, and cubebs, of each one dram'; cardamoms the 
greater and the leſs, of each three dram ; zedoary half 
2 dram; ſeeds of fennel flower three dtms; of aniſe, 
ſennel, wild carrot, and baſil, of each one 1 2 


half 5 roots of angelica, avens, liquori ice, v valerian ig 


r wud, Hy 
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FL p . " & 4 « een v 
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1 oa ne 23 
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ix "* $40 I „„ 
luamus afomaticus, leaves of clary, thyme, hank: 
pennyrqyal, mint, mother of thyme, Ad We 
euch two drams ; flowers of red roſes, fa age, raſemary, 
*berony, ficechas, borage, and bugloſs, af each one dram 
und a Half; eitron peel three drams ; bruiſe them all to- 
| gether into a grofs powder, and iofaſe them two or three 
weeks in twelve pints of ſpitit of: l ds off ? 
che fame * by diſtillation, 


To make-Wonderful Water. : 


TAKE, of gloves, galangals, cubebs, mace, carda- 
"moms, nutmegs, and ginger, of each one dram ; ſpitit 
of of five pints; digeſt theſe ingredients together 
. "ag hours,” and then diftil five pints. It is 

ly dulcified with Joaf-fugan Tf it be drawa 

| Fe the oily parts of the fpices will ſhew themſelves 
Y 50 a-milky cloud, and render it unfightly. It is beſt 

© therefore not to draw i it lower than.it will keep its tranſ— 
Parency, and.it will then be enough ſated with the 
Ws What runs afterward will make an excellent 
ative water, which may be preſerved under that 
It is a pleaſant goad cordial, and greatly breaks 


* * off che fomach, and diſperſes daulencies, 
To 0 * e ee 5 N 


50 
* $4 + 


_ origany, and 1 of each one handfai-; 55G them 
nove or {ix days in twelve pints of ſpirit. of wine, and 
then diftil as uſual. If. it be duleibed, it makes a good 
u e and is alſo an admirable carminative. 


1 Ki I vfb nale Cephalick Water. 18 : : 
' TAKE of piony roots four gunces angelica and ya-. = 


| Ain, oc lf, Ae 13 
a 5 N 


2 handful; ſtæcha's, an ounce and 2 
roſes and cowſlips, of each two handfils; th 

wood, and yellow ſaunders,-of each fix. drams; nut ⸗ 
meg, an ounce and a half ; galangals, Half an e ps | 


ol) EF 


x5 


9-4 s and cubebs, of ck tree dramg + - bruiſe. 
them all, and infuſe them in ſeven quarts of the beſt. 
French brandy. for ten days : then add one gound. of 
cinnamon. et it ſtand mn infuſion: tet 4 05 LY 
and then diſtil off as much as the brandy.put.in,. 


Ifit bedulcified with a little ſugar, | 

| to. 2 pint, it will be very palatable, and i is an excellent 
Cordial in any faintings or PO wo the ſpitits, or ay 

kneſs at the MET 
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T nate Sweetsſcented 


one ounge; marjoram,. thyme, bay leaves, flowny 
roſemary, and red rofes, of. each. one bandfol.; of 
vender three drams; the 
* ; Bad a half; adding half a ſcr 
of civet. DiRil and dulcify a8 uſual. 
This makes. à very ples 
thoſe who can, bea | 
cay of ſpirits or diſorder, | 
which thi 1 | 
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| To make an improved Fr 


5 FAKE of gum Benjamin an derm, of 5 


— —— wud * 4909 vis gh, 1%, 


f P 2 „„ 
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- vunces 3 of balſam o eru ouncee; of 1 ! 
x 8 A 2 3 = wF 5 
2 3 : 1 x. 
jo, * . Bag: 3 5 * be ; — WEE ” 8 2 5 4 F, 
0 3 * 375 LOR, #: 4 2 Es "AF. 


EW -! 


+ l an e e's in hs oy ten 
a e A. weak ſtomach. It cures all = 
ef wounds and bruiſes, if applied : outwardly to the 
port affected, and removes the tooth- . 20046, to 


act Buch oy 8 Kal of r 7 5 LF . 2 77 ad Fg 


* 


1 * 
V; 
: 


7 24 * 
Fo: 


* 4 


- 


. 
; 3. 
1 * 


i 4 2 *. In ; 5 8 
. \Mxap's,receipt for.the Bite of a Mad 


en of grbu ind " afh-coloured: Aiverwort, | foür 
Flame; ; and of black pepper, two drams. Reduce the 
Ingredients. to power; divide the Whole into ſour 
val, parts, and give one of the parts in warm milk 
-- 40 the patient in the morning faſting 3 ontinbipg this 
aper for. one. morgings ſucceſſively. | „ 2” 
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_ FA . at's hag wt A 
5 : ; 1 © E 455 5 2 4 25 Blood-ſhot- N r | 1 FE * , : 
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be, or White-brick; but, if — — 
* rica not be uſed, fot᷑ it ee fad work! This | 
of ning ſerves tor at forts of comte 
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» 4 Uo balls If n very | ders, L 
ill r and bright, and next. - with: es w_— 
which is an excellent thing to rub irons. with that ars * 
not in rs uſe, every two. or three days, us it 
. off any ul wwe 8 that time. When ſhe has 
thus prepared the c. and cleaned" the/infide of - 
the hearth, ſne — light her fire,” and waſh tbe 
ee with ; à piece ie of flannel infteat of 3 bröſh d wp. 
ped in adn, er of hot water and ſoap. She ud 4 
then dry the hearth, and round the chimney; but, 1. I 
A dad be mardie. drying it.once a week is ſufficient 4 
though the hearth ought to be done n ; "Call -- 
water, foap, and ſand, will do for waſhing free 
Labs; and ie ſhould uſe a bruſh er elan 
3 with a fig · tone ſpoils the ladies petticoats, . . | 
vd on unbt ſet a foot on flabs, ſo without: * 
Zarking the room, unleſs the ſlabs be afterwards dere 
With a dry cloth. Where the inſides of c are_ 
_ covered with tiles, 9 with à wet — 
and then drying them, is ſulliciegt. Hearths and thim<'- 
|  Hey-fides of ſteel ſhould be cleaned in the ſame manner 
| | as fine ſteel Rores. When the hearths aud fies We 
_ of free-Rone, they may be-.cteaned in the following man- 2 = 4 4 
_ ner:<Firft, ſcour them clean, as direQted 3 
| Kone liabe; then tete two pennyworth of Miaekslead 2 
and aquarter' of a pound of courſe brown ſugar, Which, © > 
being well 0; pi — into half a pint of fan deer 4 | 
and ſet on a fire, the wholr with a ſtick 3 * 
well boiled. Then with = Mee bett black du hel 
and bottom of the hearth, at leaft twice-over;; und Het 
day, when they are quite dry, rub them well n .. * 
hard bruſh, and, if they be ſmooth: and not broke, they 
will look like eel. The battom on which: ne gta 
| - Rants, will require. more frequent repetitom, as" de 
blaeking wears ſooner off than on he ſides, hien in 
po — keep bright for ſome weeks, or zxxerhaps months. Brie 
beartho, bruſhed with a mi Tae, 
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2 5 Men the: houſe-maid: has. fi 
chimneys ſhe ſhould ſet r looks 3 * bar. 
ing fiiſt procured a pie ce of paſteboard for each, with a 
3 eut in it, juſt big endugh for ſlippidg. over tube 
to preſerve the doors, to which the fame ſide f 
"the Abend ſhould: always be applied, for the dirty 
- fide would ſpoil them. The Jocks may be cleaned by 
krubbing them with an oily rag, and next with rot- 
tewiſtone, or white brick: But ſhe ought to be very 
careful, that none of theſe two laſt get into the key- 
hole, Lacquered Jocks want no other cleaning but 
_ rubbing with a piece 'of clean leather or woollen cloth: 
for, oll, or any thin o the wing | hurts their colour;—— 
5 next attention d be to the carpets, 'which ſhe 
2 ſweep with a common broom, or bruſh with a 
whitk=broom, and then fold them back; after Which 
ſhe ought ta (weep the room, having firſt ſtre wed ii with 
and: pretty damp, throwing it ſmartiy from her hand, 
1 I will lick up the duſt and flew. Carpets, ben 2 
Ether will turn, ate beſt cleaned by laying the rang. 
is x "I ſor a day or two, and then the duſt will fall” © 
on the floor. But, before ſhe ſweeps the rooms, ſhe. 
would bruſh and clean the window curtains, and with-a” 
doom ſweep the windows, and behind the ſhutters. She 
t not to apply a bruſh or broom. to any pictures or 
5 only to blow the duſt off with a pair of bel- 2 
Joss; tho ſhe may now and then duſt tbem with a very | 
ſoſt piece of flannel, or very ſoft duſter: And ſhe ſhould : 
; . alſo blow off the duſt 4 the wainſcot, china, and | - 
TIN ſtugeo work. When ſhe has ſwept the room, and taken 
up the duſt, without leaving any ſluttichly in cornefs, 
her next buſineſs f is to rub the wainſcot from the top 
tue bottom with 2 duſter, and do the ſame 40 the 
"windows. I the next place, the chairs ſhould be 
5 45 + but, as for them, they ſhall be treated of aver 
- awards, and alſo mahogany furniture, in general. 1 
bee ſweep the ſtairs, throwing on the upper 9 9 
Wy — wet . which r bring down the 
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4 hey are pretty wall cies, | ey ſhould be'ribbed! WIR * 
Ws Th, that they _— * das bo ws” 5 8 
Fe £1 85 77 8 | ts f 75 . 5 2 r 
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IF hag Aub boſons in the firſt cal * | 


q 
K 
1 


: 
4 * * 

1 

ö : 

- [4 

: 

oy | 
id 


* 4 
* a * 
pee * . , 
HU 6d gl 1 
— 3 ——ů ett 


r THEO 
n 


1 %, 5 een 
th Wee he eh Aal the waihſcot and bällued 
1 and alſo the tops of the doors. As for thi. Ft 
_ ceilings, or tops of the ſtaircaſes or Tooms, 1 the „„ 
| ſhould be duſted wich a loßg- handed fat brobm j bur; 
9 they by of ſtudeo- work, the duſt ſKonld be Plz 3 
off by a pair of large bellows,” with. Jong handles, | 
Wien u be had at the turners ſhops- When 3 — 
goes to cen the ffaits, let her take ſoft” calf watt be 37 
and ſand to ſcour them down with, and they will foon. "þ 
be dry.—— ——When'the family-is ups. Ne ſhould let « open . 2 
- the- windows of the bed-chambers, and u r the 
beds to ſweeten and ait them; which W gte = 
© help againſt bugs and fleas, In making the We he. Ul 
to begin with that firſt aired, taking ofthe ſen ? 
" wal things ſingly, and laying them on tuo Thairs, : 8 
_ owt letting them touch the floor. She ſhould. ſhaks . 
the beds well every day, and. if there be à matraſt I 
her turn it at leaſt once a week. The: cleaning of he. | 
head, of the bed the vallances and curtains). with z _ 2 
| | LET ot to be N _ 
clean all bebind and under the bedſteads: After m 4 
" ſhe is to ſweep and clean every room, as before direes - = "mob 
ted. By thus keeping @ conſtant eps je N ie 7 3 
will bea rr inſtead of N e * Bhs 
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over night; ſome ox-gal} on the ſpats, and gent 
a” proper quantity of ſtrong hot ley, made of we 
aſhes well ſiſted; after which having laid f Tome. 
. = fand, ſhe court the boards, on her Knees, with, Bo 
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But when the boards have been very dirty and ſpotted, 

ttzey muſt, beſides, be ſcrubbed with cold water and ſand, 

1 - + till the grains of the wood appear clear and fair. The 
houſe - maid then, with a trundled mop, dries the floor 

6 very n if it is to be dry rubhed, firſt throws 
on ſome ſand, 


and next applies the dry rubber, and 
ſweeps it clean. Rubbing the ſkirting-boards with a 
piece of oily flannel, makes them look as if new paint- 
enz; but the floor ſhould not be touched by the flannel. 
 - Staits are cleaned in the ſame way, as is ſhewn in the 
| - precedipgarticle, but particular regard ſhould be had 
tds the face or front of the ſteps. As for ſtone-ſtairs, 
* they xe cleaned with water and ſand, better than rub · 

| - bing them with fire. tone, the inconvenience of which 
| is ſhewed before in the firſt article; and the tame me- 
{-. . thod ought to be uſed with marble pavements; tho 
- ſome clean them with ſoap and water. Let it be a con- 

= fiat” rule to ſcrub the boards the right way of the 
i= 1 z that is lengthways, and never aeroſs. There 


d not be much of the floor wetted at one time, 
nor a great quantity of water laid on them; for whilſt 
the maid is cleaning one part, the water ſokes into the 
other, and makes it black. Hot water is of à more 
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i _  Tpungy- nature than cold, ſokes into the boards, and 
| TRE cauſes damps to remain longer than cold Water. In 6 


very cold weather it is ſufficient to warm the water 

ſo as te take off the extreme cold; for hot water will 
WH — freeze ſooner on the boards than cold; and ſoft water 
mould be uſed inſtead of hard, which ſpoils the colour 
j of the wood. Tea-boards are cleaned by rubbing them 
well wich gan oily flannel, and then with a dry cloth. 
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|... Silyer-plate ought to be waſhed with. ſoup · ſuds, and 
* then rubbed with a rag dipped firſt into ute of 8 
wine, and next into whiting. If wrought i e 
being ſoaped and boiled, it Thou!d be rubbed with a fine 


. foft bruſh. China, or ftone ware, when blackened or 
ere ſhould be firſt ſerubbed with ſoſt ſand and wa- 

ter, and then ſoaped and boiled. The ſediment at ic 

boitom of £ng/7/6 china, when waſhed only with fair © | 
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„ Cap). BE f 
waters is to be taken off by wiſhing bed 5 

and rabbing with very ſoft ſand, once a werk. Glaſ- 
ſes may be.cleaned by rubbing with ſalt, and then wath- 
ing them in cold water. In cleaning windows, two 


petſons ſhould (be. employed, one 6n:the outfide, and 


* 


another within; they ſhould firſt be duſted, then rubbed 


with a moiſt — Cloth, and afterwards- with a dry 


without waſhing, 


THIS is dens by ſtte wing tanſy, mint, 6 
bc or other green ſweet herbs, on the boards well 
ſwept, and rubbing. them all over the wood with 4 
long hard bruſb, till it be ſcrubbed clean. When the 
Wood br boards are quite dry, the berbs ſhould be 
ſwept off; and the boards, being well.dry-rubbed with 
2 dey rubbitg- -bruſh, will look like mabogany, and 


have an agreeable ſmell. Greaſy ſpots may be ben 5 of 


out, by laying a little ox-gall on at night, and waſhing 
them well next morning with a little bruſh and clean 
diſhelout, with ſome ſtrong ley ; but, if the ſpots be 


light, a little clay or fuller's earth will do; or, if 


they be dirt or marks of the feet, dry-rubbing will re- 


_ clean one; though ſome ule whitings NP 25 
2 Teſs, and . . much time. 5 | 


| How ts harp Boards, Tables, Stairs, 00 ro E 


8 


move them; and after theſe operations the boards will 


ittle hard bruſh. . 
WET. 2 
| InsTEVer LIONS conc - it Haas Table, 
. Cabinets, vere Parr Glaſſes, de. 


CHAIR. frames ſhould be firſt well rubbed with 1 5 


keep a long time bright and . with: _y e N * 


ſees oil, till they are quite clean, and ten Wr. 


a dry cloth till they are bright; and afterwards, | when 


DO they ſhould be rubbed with a piece of flannel; or 
hard bruſh, beſmeared wirh yellow- wax; and then with 


a ſoft & mer dale, vers of which ſome ule * 
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c 258. = 
leu cloth. Spots are taken ont of tables by rubbing 
them hard with linſeed. oil and brick - duſt finely ſifted, 
and then with a dry cloth till they are bright; after 
which let them be well rubbed with a hard:bruſh waxed, 
and aſter that with dry flannel. Spots, if flight, may be 
removed b T. lemon juice alone, rubbed with the bruſſi 
and flannel ; and ſometimes cork, hard applied, will 
do the fame. Bureaus, cheſts of drawers, and India 
cabinets, have enerally..lo much braſs. about them, 

that they are only to be cleaned by rubbing them with 
 linſeed-yil, and then with. a clear — 7 6 or ſoft 
cloth till they become dry and bright.—As for maho- 
gany- furniture, when free from ſpots, it needs nothing 
2 but to be rubbed: daily with a fine linen- 
| Spots and dirt may be taken out by rubbing the 
i aaa; ear with ſtale ſmall beer, then wich a clean dry 
' bruſh, and after that with a clean linen - rag. Glaſſes 
and windows, when cleaned, may get a hne gloſs by. 
ting rubbed with rotten-ſtone. 

B. The rags uſed in theſe caſes ſhopld be pieces 
af ol ſhees, Sc. and. not Manny: or dlaper. 3 5 


1 "Dig ECTIONS concerning Oit Floor: Cloths. 5 


"THESE are beſt cleaned and preſerved by being 
dry rubbed every day; for mopping them. ſpoils and 
wears them ſoon out, - beſides making their ſides turn 
up to prevent which laſt, they ſhould be laid wich the 

wrong ſide upwards once a week; but wires fixed ſo as 


to be drawn, will anſwer better. Cleaning them occa- 


5 ſionally with mük, and dry-rubbing them when dꝗ¹ . 


i N 22 5 * look as bright. As when new. 


. ixtortons 15 cleaning of Warſted. and. her 
aa Sorts of Stu. . 
85 on - THE: guff te to 8 cleaned ſhould firft be well bruſh . 
end, and cleared of all ſpots, as well as poſfibſe; 


wen * laid on a ta able, ſhould be hand-rubbed "al | 
"PE 


Y "wich with the following 3 wks A. quarter of 


I peck 
warm: water, aſter it had been dtied | 
aud two. -penyyworth of the ſpitit of turpentine- The - 
: 84e 5 ſide. of the ſtuff, whether vallances,” urt 
i 6 
Alter that, let them be ung up in ſome convenient 
place for drying, | The fame mixture (which likewiſe = 
Kills the bugs) alſo ferves for chaits: and ſettees; and + "© 0h 
their bottoms, if looſe, ſhould be taken ont and rubbed 
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©of the whiteſt 3nd beſt fullef's-earth diolved „ 
efore the fire, 


zurtainsz. * 
ould be firſt rubbed; and then the right⸗ſidel | 


the ſame way. When bone. dry, they ought to de 
bruſhed with a hard bruſh; then with à ſoft eloaths⸗ 
bruſh ; and lady, with a clear cloth, when they n 


look as if new. Some perſons make the 188 come 


poſition into rolls, which they keep for occaſional-uſe. 


Pay; and as for chints and cottons, Ret are N * Ns 
ger the SN of Se e | 


| liquor ſhould: be poured into one or. more tabs, ti 
cools, "and. then be bottled for uſe,” 1 


25 


=, and plates” RF one another, on à drefſer, 


and freed from ſpots, and being laid upon a table 
ſhould be rubbed in the ſame manner with bran dick 
before the fire, and mixed for every peck (biens | 
= ſufficient for the furniture of a bed) with an one, k 


: pails of water; which. ſhould be alt boiled Opener 4 . 


As for ſilk ſtuffs, they ſhould likewiſe be bruſſied 


owder-blue, till all the dirtis off, when they mould be ; | 
horoughly taken, and bruſhed and rubbed wh clean 
Iry Cloths, Mohair-ftuffs may be managed the ſame "A 


> - 


Ding er rat pp. ; 
e ele 1 
RE. bes ig Hhould * N ready. 
for. waſhing her pewter, &c. a ſufficient quantity of 
ley made in the following proportion, viz.” a pail of 


wood-aſhes (either from the hot“ preſſers, dyers, or 
bakers}, and half a pail of unſlacked lime, for ever four - 


- 8 3 * 


copper, duly flirred, for about balf an'bour; when Ns 
© SALVE ; 


When ſhe is to clean her pewter, "the lays the di ties 


with | 
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a "i; flatnel under Nen "ia wares a 
_ ſufficient quantity of the ſaid liquor, the pours fame of 
it upon the uppermoſt late or diſh z. and as the takes 
2 plate or diſh, ſhe empties the liquor into the 
next. She then rubs them. with a piece of to; after 
Which, having two baſons of red ſand mixed wich the 
ley, ſhe ſcours the pewter, with one, and having rinſsd 
* in cold water, clears it with Jey and ſand in the 
other. diſh, and then rinſes it in two waters. The ſame 
method is uſed for cleaning copper and tin; but any 
- naſtineſs on them muſt be firſt taken off with ſand and 
water, Coffee and chocolate pots, if cleaned ay way, 
will have no offenſive ſmell or taſte. > 
Candlefticks, either of brafs, iron, or fin: Are clean- 
"a by being put into boiling water in a kettle or ſauce- 
pan, kept for the purpoſe ; and by being. wiped, when 
taken out, (which ought to be one by on with a coarſe 
dry cloth, then rubbed with a piece of clean flannel 
Kept for that end, and after that with a piece of lea- 
-- ther and ſome rotten- ſtone, or white brick; but if nei- 
ther can be had, with red brick-duſt, or rather with 
ning. Silver and French plate ſhould be put firſt. 
into the boiling veſſel, and, when taken out, "ſhould . * 
9 de dried, and - bs rubbed bright with a piece of leather - 
Wk "and whiting!* China candlefticks, either trimmed with 
1 Wer or braſs, and jappan'd eandleſticks, ſhould be 
WW  Yipped in and out of the water as quick as poflible, till 
= 3 greaſe comes off, and the wiped quite dry with a 
Joch and flannel. Steel candleſticks will not endure 
mr | gny water; therefore the kitchen-maid muſt carefully 
melt the rallow, and then rub them with a dry cloth ; 
aud take off ſpots by rubbing them firſt with oil, and... | 
| _ next with emery. Copper and braſs veſſels {hould 
1 immediately after ang them be filled with water 
4 which. prevents the tinning from coming off) then 
wiped and dried; for if they be not, they gather, ac well 
when empty as when fat is left i in them, a 4 A ſub- 
ul © ftance, which is rankfpoiſon, or at leaſt cauſes tertible 
1 n diſorders, en to | hole who, Hat. firſt 
71 ; 
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what is next drefied in them. - per and * | ſpoons - 
N Fa thoſe called a, Co K a 21 3 
be 0 e 8 5 . 


a. i © 


taken ſpecial cate of; for they 
poiſon, and. nothing ſhould at bo Sov rate be Ind. verry 
them over 3520 . Parton and yo ne mow | 
left longer ſtanding in t e porridge-pot, t an w hh 
Her is Bing 226 Fixed coppers ſhould have 72 
drawn from under them as ſoon as they are uſed, and 
ſcoured with a bruſh and fand whilſt hots: The outt 
des of tinned copper utenſils ſhould be —— 
| with-a bruſh and ſand.; but not the inſides for the ſand 
will take off the tin, "from which an k may be 
 cemoved by ſcraping. with the naile. he - dreſſers _ 
53 Would be ſcrubbed. 4 with water, and ſoap, or wood- - 
_ aſhes, any of them being preferable to ſand. or fuller's | 
„ an sscount of their grittine(s ; and it ſhould ba 
a conſtant, maxim. in Tender, and ather, places, not to 
throw the dirty water down the fewers, or ſhores, if 
it cen he-cenvenient]y carried into, the ftrect,; for ir: ig 
ſme = to ſtop . * — 2 * 
ell. 
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an dx 25 dy, ſhould, be to Inform herſelf 4 
4 | aye h inen er 12 eve 
of Anz a and Tae ready 9 Vn her Treks — ret 
She ſhould have every . ſo diſpoſed, that ſhe may 
know where to find it when wanted; and when ſhe un- 
dteſſes her miſtreſs, ſhe ought to rub carefully what is 
taken of with a clean linen- cloth, and haying: folded 
and. ſmoothed them, io lay them in their proger. e 2 
As ye Ceres and e * l 88 wal 


E . . — 


7 r Sa. 
„ 
bh 32 po 


(46 0 


WEE TI it dul Wirh a wet cloth?” Fre next with 4 
gry.one; and afterwardscolling it up di in another clean 
cloth : but no air muſt come to it, for it would change 
the colour, or crumple it. If the pieces of dirt be thick, 
they ſhould be let dry, and then ſhaken off; aſter which 
whe filk ſhould be. rubbed. with crumbs of bread, and 
then with a clean cloth. If it be ſtained with coffee, 
8 22 milk, og then with 1 FNC and a 


* 


— 


To keep. Silks 1 lu in Dy WAY | 


nel E 22 ſoap in rain · water ego wes - 
when the witer is near cold, mix it with a little fuller's 
Learth, and then ſcour: out your fs. Don't let them 


lie i in heaps, but ſpread them, and clap them between 
dry © cloths, and they \ will have a' freſh! and TRIP Took.” - 


How to Lake out ot of On, or r a | 


LETthe 896. be covennd with Frank chalk hems, 
and then-rubbed well with a elean doth.” Pure ſpirit 
of lemon, without the eſſence, will extract any ſtain; 
but Spirit of Sal Ammoniat is thought preferable ; for 
although the ſikk be all over ſtaiagd with oil, it will 


take it out, at leaſt on the ſecond a cation, If ths flk 


er 1. 48. 7 ef | N 
To FP + Spots 6 out m_ thin Sis; Se. f 


el - DIP 1 piece of black cloth in a pint of vids. wine 
| vinegar, pretty well heated, and rub it over the ſtain 3 
after which ſcrape fullet's earth on the ſtain, and put- 


ting dry woollen eloths aboye and below, place an iron, 
1 hot, on the -upper part, and the your wil. 
vani 


To tate Puck, Ta ar, or - Paint, out of Sitks, © ; 


© RUBBING the filks' the right. way, "with 4 cloth 
Lipped i in the ſpirit of — removes them effec- 


tually. To 


* 


” _—_ n 
1 * 


ä 


"x: 253 3 | 
= chan all. Sorts 121 38 « Silks the. ry op 5 


Ins is done b rubbing them onta ante on bean TEN 


Ada before the fire. © 
. B. A peck of bran i is enough for wut of clout, 


” 0; o clean Sattins and Damaſks. 0, 


A SUIT of theſe may be cleaned by. rubbing : them — 
with the erumb of a threepenny loaf two 101 old, 
N with a quarter of an Ounce of, ene 5 


; Bot 


Er 0 lan fowerid Sts. 0 wry” k hs 


THE fame quantity of crumb and powder-blue, as 
In the preceding receipt, will do, and muſt be uſed the 
ſame way; but the bread ſhould-be new, as it will not 
be ſo apt to get into the brocade ; and if there be any 
gold or ſilver flowers, let them be rubbed with à piece 
of crimſon velvet; after which the ſtuff ſhould be wel! 
ſmaked, and rubbed with a clean ſoft dry cloth; Dl N 
Kances to be obſervedi in all- ſuch caſes. aff 2151 


"How to refers the Colour- to Silks of u dart Bron 
or Iron Grey, &c. Era 1 with - 5 x bu, 
' TOUCHING them 55 . wich Spirit of Sal At 


-moniac recovers their colours.; and. will 60 CO 
to ſcatlet and moſt other colours. Sd ; 


A quick Way to take Greaſe out of vollen Cloth. 


DAB:the ſpot with a piece of wet brown paper rolled 
up with a red hot coal in it. When one piece of paper 
and coal fails, let the ſtain be dabbed with another, till 4 
it diſappears, and then bruſhed. n | 


How is take all Kinds o of Spatz aut f Cloth, bal. 5 
Ah Iks, c. PE BOLT! 1 88 


8 76 7 7 


MIX a _ of 1 burnt and beat to pow- 


: A with about * ounces. of the e of the | 
| roots | 
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roots of Flarence-flame (a ſpecies of the Iris or Flower- 
de-Luce) and to theſe a the whites of two new- 
half of an ex's gall, incorporating all well together 
1 wid fair: water. To theſe: ſame add a little nitre 
or ſaltpetre. Make up the whole into round balls, and 
- dry them in the ſhade. _ When you are to take out any 
: ſpot or ſtain, wet the cloth, and then rub it over with 
one of the balls; after which, letting it alone for a few 
hours, waſh it till the water grows clear, which may 
be after two or three applications. Some uſe warm, 
and others cold water, both in the rubbing and the 
JJ | 


Fo take Tron-Moulds, and all Sorts of Spots or 


THESE are removed by holding the linen, where 
they are, round a ſilver or ſſone - mug containing: boiling 
water, and by rubbing them with a flice of. lemon. 
In the middle of ſummer, when the ſun is very hot, the 
ſoaping them on both ſides, and then hanging them 
ia the ſun till bene - dry, will. take them out; and if the 
linen be faaped all over, it will be very white, Rubbing. 
the Rained places with juice of ſorrel, or dipping them 
in the hot juice, will take out the ſpots, The ſame may 
be done by rubbing them with ſalt and vinegar, and 
ſqueeaing; or by dipping them a few times in ſharp 
vinegar boiling in an eatthen, tin, or filver pipkin, 
ovex the fire, and nipping them; after which they ſhould 
be well rubbed with ſoap, dried before the ſun on fire, 
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L l Camlricko, Muſſim, and Lactss: \ 
"THEY, ſhould be twice well ſoaped, and 38 bar: x 


Jules” in warm water; then they ſhould: be rubbed i 
with a little ſoap and blue mixed dete and have- 
"boiling water poured on them, and be "covered for 


an hour or two, when” they. ſhould be well waſhed? 


out, and rinſed in pump-water, blued. After that: 


they ſhould be dfied,' 
half qiied before a "fire, then rolled in a cloth, and? 


ironed, which ſhould be dane the right: way: of the 


thread, and: "care taken that they be neither - 
ſinged or fray ed. When ſcall things are bbiled, the: 


ſoap and: blue rouls: be firſt⸗ mixed together, then · 
beat up with a whiſk, and poured* into the water ins 


ſtarched, clapt in the bande, 


4 


which the cloaths are to be boiled- This keeps tne 


blue from ſettling in the Uoaths;;. and if as 7; 
pearl-aſhes as will lie on a ſhilling 'be- added,” i 


cloaths or ſtockings wilt be as white às ſnow. Velow. 
linensd or lace may be made quite white, if ther he 
well rubbed with-a quarter of a pound of ſoſtſoap - 
and a quarter of an ounce of powder blue, well mixt«d;; 
then rolled up and put into cold ſoft water, with/a- - * 


5 - foonful of peatl aſhes, and then boiled: If the firſt : 
or ſecond boiF'do notanſwer, let theny be boiled 2 guin. 


Einen ſoaped, as above, in ſummet, then laid in the ene — i 
and afterwards boiled, will be freed of all ſtains. © Fine 


Things: Huld never de wrung, but ſqueczed j the- 
hand. Earthen pans, or large · wooden bowls, arethe belt: 
veſtels to waſh fall things i in; and'as the bowls ae: 


to ſplit, that may be prevented by boiling them in- 


- a tallowachendler's copper with the taliows TI's: pre-- 


vent tlie ſmall cloaths or lace from ſhining, lea. piece 15 E 


of white-paper over them, when you iron. 


Hor 2d make Starch. for: Small Linens 
HAVING wetted'aquarier of a pound of ſlarchʒꝭ mix 


e 2 little poder: biue, ſo as-it will brüiſe, addꝰ 
to it half a. pint of water and then pour them into 2 
_ gyart of water boiling on the fire. Stir- well, anddets _ 
| ab * lealt'a 2 of an nn, 3 


_— farch 5 „dip the linen into it, and then ſquecz 

BE - 2 ut. Dip fiſt thoſe, things you would have ſtiffeſt; 
dut do nat rub them in the ſtarch; and as you Wage 
2 A 44 2 ſtarch HE or thin, add or diminiſh, Some put Gum- 
0248 am, and candle, into the ſtarch as It boils ; . 
A 2 Cas prejudicial; and if any thing be; added, 


3 bound of ſlarch, ſor that will belp * ſtiffen and make 

F: .them, clear; but not to be u ſed. do laces.: 4 Ie of 
-__",abell-mena i e boit ſtarch in. 

arts 25 938 Stockings and Handkerchiefs. 


F "86 lay the ſtockings ag 2 table, and with a rolled 
redarſe rough cloth rub ie hank turning them ſeveral 


-Sdrouph three latberg. Then they riofe them in- three 


8 | u clear bung them up, with 


when about balf gry, and pulling: them out with their 


iron them on the wrong ſidg.— Others waſh them in 
5 A el haters; with blue added to the ſecond, an 
55 don't rinfe, dut turn them; then turning them, pull 


-colaur,—Handkerchieſs ſhould fit de waſhed in cold 
3 . in —— fudbs. ot) ugh the! 


= * 75 7 e caſt Ribban 23308 


_:..- py 6: cloth at full breadth, add bruth them gent ly with 
_ TY thio lather of Caſtile ſoap; then rub them,” tl 1 they 


. 5 ROE he: e, 


* ow 
. 
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aL too 1 Range Ad the ka look 
* 755 unleſß the. arch be thoroughly boiled. Aber the | 


- - them fmooth, preſs them, dry and roll them up tight. 
Laying flockings in ſoak, before waſhing, ſpoils their 


5 EE ſprinkle them wich. 5 0 they 


let, it de iſinglaſs, about an ounce to a quarter of a 


+” "SOME: make a ſtrong lather with ſoap, pretty hot, 


2 5 2 one ſide to the pther, till they have paſſed | 
et four waters, gila}}-the ſoap is taken out; and when 
wringing, to dry, 
+, with the wrong ſide dutwards. They. take them down | 


6 * Hands into ſhape, kt. thee lie ;ſpme. time, e then 


1 . water, but never in hot, for that quite ſpoils them; and 


% 2 de clean, i in water wherein a 'little* allum and * 


; 15 70 * | „ 1 EE 
155 TED in abe link further fading ; but you nuſt t Fe 
"ph tc dry them in the wy” arid lmootb * Ra 
de ek ene. ks 3 
bs gb wb 7 E. AUNDRY- MEA: 1 vb. r 2.48 
8 this is not wrote for the ee e = 
iygt! only 105 ydun ig bep nners, and thoſe Wh under- - "Ml 
take al” forts of Works I ſh l not treat on the pte. 
ctical' 5 'of her bullheſs, but only give a few: general | & 
remark ether with ſome of the'neweſt and ee. 4 
r. 847 bie necelfaty e be kno n. 
oft water 15 beſt for wallling, and ſhould be expoſed.” 
"for a few days to the ſun, and allowed to ſettle. Hatd. 
water may be ſoftened by' hying chalk in the bottoms 
of the wells or ponds; and if boiled, the day before it 
de uſed, with ſome fine ſifted wood aſhes, and un- 
flacked lime, according to the quantity of water, it 
will anſwer, extremely well the purpoſes cf Welte, BY A 
"When' one copperſul is thus boiled, draw out'the fire 1 
from under it, to let the water fertle ; then empry e 
eleat into tubs; rinſe the copper, and filf it again in 
tte ſame mander. Some perſons at a. great waſh nat 
_ _ ode, or pearl aſhes tied in a cloth, and let it lie in tbe 
water they ate to uſe for walhing; and when they bait 
the cloaths, hang the bag ide the aſhes in the cop - 
"per, This they do wich common water, in which the 8 
alſo ſometimes boil} wood aſhes, It is #fnal for ſeme 
_ſervants to ſoap their cloaths we'l over night, then put 
them into the copper, and early next morning heat the 
water; after which they take gut the cloaths, and fo 25 
go to waſhing: But this is à bad method; Pi inſtead 
of looſening the dirt, it fixes | it in them, if the water 
ſusuld be in i the leaf 6 hot, and makes it ſeares pdf. 
ſible ever to clean bem. Phe following is a better 
method, and. won't givs half the trouble —-— Wet ide 
linen with warm water, and rub it over with ſoap ;- 
then rub the cloaths between your. hands ver bald, 
and that will looſen the dirt. After that let them hie I 
in hot water, till next morning; then waſh. as uſval, 
and there will be no occaſion for more foap. tilthie- 
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e ibtenn into, purnp-water an hour beſore waſhing 
L-— . them; «nd when wrung out of that, let them be waſh- 
eech ia firong clear fuds : But if there be any fine co- 

woe, 2s blue, yellow, or green, they mult not be ſoap- 
eld at all, for that will draw gut the colour; nor waſhed 


In 100 hot water., Then wring them out of thoſe ſuds ; 


aud after that, ſbaking them wel), throw 3 5 
pbuchpe water immediately, for they ſhould pot be long- 
et in bat water than they are waſhing, nor kept longer 
out of de pump- water than they are ſHaking, ather- 
wiſe the colouis will run. Do them thus, till they have 
«gone through three ſuds; and having then. rinſed and 
dlued them immediately, hang them up to dry,. not 
. lecting any part, if pcflible, touch one another, Starch 
diem very dry ; then hang them up again; and when- 
At enough for ironing, fold, and iron them directly; 
bdaut let them not lie too long together. When the co- 
. Jour: with bad foriner waſhings, are ran into the white 
round, waſh the cloth in three lathers, but without 
NNuttingit into pump-water. After that rinſe the cloth. 
And then put it into a pail of ſoft water, mixed with half 
a a pint of the beſt white wine vinegar, letting it remain 


there an hour or two, in which time all the colours run 
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ados the ground will be diſcharged, and the cloth look 
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SIRE To cut up a Buflard. urkey, 
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f , 7 0 
„ » "TAKE acapon, and lift up the right leg, and ſo array 


"a 


F - © forth, and lay in the platter ; ſerve your chicken in the 
dme manner, and ſauce them with green ſauee ot ver- 


# A J 
ce. di _= . 
' = T .& 7 . 
* f I = * ., J * —9 z *+— y > z ; + 77 * £ 4 3 , 

s Ws. . F a — , : ' 7 5 > — 1 r * 
| =— ". = „ * ; 8 a 1 4 232 #3 X Vow Mo * o 
3 S 

* * — : , ” % 
y R . 


oo ww 


on each fide ; then turn the belly downward, and cn 3 


tet 1 and out. After dne lame matiner ee 1 
7 AE, oh 1 5 


on each fide contra ry behind them, that the bone-ends 


; * 5 meet Agar: the . 8 and let the other enGs * * 
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"To lope! abt | 8 

| WO downward; and” aut thy 455 
apron from the belly or kidney then put in yd. 1 
between the kidneys, and lboſen the ffeſh from the de de, = A 


the back croſs between the wings, drawing your Knife 
down on each ſide the bat k bone, dividing the legs and 
| Hides from the back; pull ot the leg too hard wh you | 9 
open the ſide from the bone; but with your hand and I 
knife neatly lay open both ſides from the ſcut, to the 
ſhoulder; then lay the legs cloſe together. en 
To unbrare a Dick. b 

RAISE up the pinions and legs, but take thei; nor 
eff, and raiſe the merry thought from the breaſt; Ten 
lace it down each fide of the breaſt with your 'koife, — 
wriggling your knife to and ſro, that the furrows in y -” 


"To 75, 2 Gaal. ee wot NE 
AKE 0 of Ie legs fair, like ſhoulders of Haß, 
- hom cut off the belly- -piece round cloſe to the end of tile 
| breaſt; then lace your goofe down on both ſides of the 3 3 
breaſt half an inch from the ſharp bone; then take 5 
. the pinion. on. 5 each ſide, and the fleſh you firſt 1 
with your knife; raiſe it op clean from the bone, 42 
take it off with, the pinion from the body; then 
the merry- thought: then cut from the breaſt poll 
ther flice of fleſh quite through'; ; then turn up Foe 
carcaſe, and eut it aſunder, the batk-bone above 1 
lom- bones; then take the rump- end of the back. Bios 3 : 
and lay it ina diſh, with the ſkinny ſide upwards; 7 1 
at the fore · end of it the metry- thought, with'the ſki n 7 
ide u warde, and before that the apron of the gooſe - . 
then hy the pinions. on each ſide conttäty, ſet t fe, 4 


„ 


1 * 423 ; 
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of the tegs may ſtand up crofs in the middle of the dib, 
and the wing · pinions may come on the outſide of them; 
put the long ſlice which you cut from the breaſt; . | 
under the wing-pinions on each ſide, and let the ends 3 1 
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| 1 5 I done, the ſame way. as iq ndrace a Huf; 
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EY ; . "a wing a Par tri 84. N ; 

10 ere heels, and e ne wit . 
Tae e Singers, 252 a little falt. 4. is 
159 75 ant. 1 1884 
50 this a5 Eu 4 2 Paruidge, „ bug: "uſe go o ofl er 


3 : faace but ſalt, 170 ON 2 

| 0 wing a vai 3 tx 2 2 
50 this the fame way as you do a Piri "Ip 
To iA Swan. WEL, 
wn.in the middle of i] the breaſt, Ja 


Hin 


. 4 St. Tr. the ſwan. 
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. 5 "then part the two halves, but do not break ot 


** 


=” Ide Sownwards 3 throw-ſalt SPOKE ie it again on 
85 e 5 -lerve. the ſauce i in faucers. . 
3 Oy TE = Fl To breat a Top, "I 
_ 90 bh this che fame way you do a | Pheaſant 1 4 
_# 52255 | 47 To cut ut up a Turi. = $42 
_—. . RAISE vp th e Jeg fairly, and o 
paz ok 98 5 but take off: | 
32 yoke ace down both ſid 
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taiſe up the bra vn; then turn it. outward up- 
8 not break it, nor cut it Aff; then cut 
ö A4 .at the, wor next” "the body, 

in the pſace.you. turbed: the Þ . 
en 5 the { MP: 1 50% 15 biſon ' 401 8505 t 
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- fleſh; then lay the two halves in a charger, with the 
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3 08 clean through the back, from the neck to the Tag | 
Ee 


8 nion, but do not tals it off; then raiſe the : 
5 merry abooght betwixt the breaſt: bone and the top of 
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